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One caveat: it proved to be an enormous task keeping track of all the 
recipes submitted, and if we have missed yours, we apologize. Please 
also know that we have not kitchen-tested the recipes submitted. 
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Hendrick and Cornelia (Schut) Van Kooten 
"To them this book is dedicated in loving memory." 


For the Lord is good and his love endures forever; 
His faithfulness continues through all generations. 


Psalm 100: 5 


The Lord's Prayer 


Onze Vader die in de hemelen zijt, 
Uw Naam worde geheiligd; 

Uw koninkrijk kome; 

Uw wil geschiede, 


gelijk in de hemel alzo ook op de aarde. 


Geef ons heden ons dagelijks brood; 
en vergeef ons onze schulden, 
gelijk ook wij 

vergeven onze schuldenaren; 

en leid ons niet in verzoeking, 

maar verlos ons van de boze. 

Want van U is het koninkrijk 

en de kracht en de heerlijkheid 

tot in eeuwigheid. 


Amen. 


Our Father, who art in Heaven, 
Hallowed be thy name; 

Thy kingdom come, 

Thy will be done. 

On earth, as it is in heaven. 

Give us this day our daily bread; 
And forgive us our debts 

As we have forgiven our debtors; 
And lead us not into temptation, 
But deliver us from evil. 

For thine is the kingdom, 

And the power, 

And the glory, 

Forever. 


Amen. 
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Van K ooten Tlistory 


The Van Kooten Family Name: 


Before Napoleon came to power in the late 1700s, no surnames were 
used. Instead, only first names were given and the surname became 
the father’s name. For example, Cornelius’ son, Jan, would become Jan 
Corneliuszoon. Jan’s son Hendrik would become Hendrik Janzoon. This 
was, needless to say, a very confusing system. 


When Napoleon annexed the Netherlands in 1811, he gave the order that 
all families should take a permanent surname, and many interesting ones 
developed. “Van Kooten” had its origin from a person from the village of 
Kooten. Thus, it became “van Kooten” or “of Kooten.” The village of Kooten 
was swallowed up by the larger city of Kootstertille in 1959. 


“Van Kooten’ is still a popular surname in the Netherlands and is shared 
by Kees van Kooten, a Dutch television actor; Kim van Kooten, a Dutch 
actress; and Theodorus van Kooten, a Dutch politician. 


Life in the Netherlands: 


We begin our story with Hendrik’s grandparent, Teunis van Kooten, born 
in Ede, who died in Apeldoorn on Sept. 11, 1868. He married Gerritje 
Jansen van den Heuvel, who died sometime before 1866. 


Their son, Hendrik, Sr., was born Aug. 19, 1823, in Ede, Gelderland. and 
was first married to Albertje van Dam. She died in Beekbergen, near 
Apeldoorn, on Nov. 26, 1865. He married a second time to Teunisje van 
Voorst on Decup 15, 1866. Teunisje had been born at Apeldoorn on April 
2, 1844, to Hendrik van Voorst (born 1802 in Beekbergen and died May 
13, 1854, in Apeldoorn) and Petronelle (Peitertje) Jansen who was born in 
the same place July 16, 1799, and died there on June 20, 1871. 


.. Hendrik and Teunisje’s son, Hendrik, (Jr)., was born Jan. 26, 1868. The 
church register in Apeldoorn says Jan. 27, but that was probably the day 
he was taken to the church for baptism, as was the custom. Hendrik had 
a third-grade education but continued to educate himself beyond that 
by avid reading while herding animals. He carried a book under his hat to 
enable himself to read while the animals grazed. He met Cornelia Schut, 
his wife-to-be, as they both tended animals in nearby fields. Cornelia was 
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born Mar. 22, 1876. The couple was married on Aug. 18, 1894. The Schuts 
were traditionally papermakers in the Apeldoorn region and carried the 
royal seal that allowed their family, alone, to make paper for the royal 
family. 


Hendrik rented a sizeable farm for that area. The crops were potatoes, 
sugar beets, turnips, rye, and hay. He had twelve or more Holstein dairy 
cows and delivered milk in town. They had two horses—one used for 
work and a mare who was delivered of a colt each year. Putting up hay 
was hard work and everyone got involved. Cornelia would take the little 
ones along to the field. Eventually, while living in the Netherlands, 12 
children would be born, with one boy dying at the age of 3 months. 


The Children Remember: 


Many of the children's memories center on work! The oldest daughter 
Teunisje (Tillie) remembers Cornelia having a thorough housecleaning 
twice a year, which included white-washing the house and also having to 
clean the kitchen table after each meal with soap and sand. After school 
at night, it was straight out to work planting or harvesting potatoes. 
During the six-week school vacation, Tillie says she spent the entire time 
knitting socks for her little brothers and sisters. When she was 13, she was 
hired out to a neighbor woman to clean house, for which she received 75 
cents a day—and turned it over to her mother. 


Having a barn attached to their house made the farm work easier in 

bad weather, but it also caused problems! Reyer (Roy) remembers a cow 
getting out of its pen one night, making its way through the connecting 
room between the house and the barn, and getting into the living room, 
where it urinated on the carpet while the family was sleeping. He says his 
mother was very upset about that! The family’s farmstead is now the site 
of a soccer complex in Apeldoorn. 


Even with such a large family, life wasn’t all work. The children remember 
making sailboats out of old wooden shoes, tying rags to sticks for the 
sails, and then setting them off on a pond that was on their parents’ 
land. In the winter, when the water froze, they would go ice skating. The 
children all wore wooden shoes to school and would scrub them each 
night with soap, sand, and a brush—inside and out. 


The children attended school at ‘t Loo, close to the Queen's summer 
palace. Several of the children recalled the school children marching, 
singing, and waving flags in a parade to honor Queen Wilhelmina. | 
She also handed out candy to the children, which was a rare treat. The 
family also attended the same church the Queen attended when she was 
at her summer palace. 


Continued next page 7 


One of the treats that many of the children remembered was the carrots. 
Each fall, Hendrik would buy one hundred pounds of carrots, weighing 
about one pound each. Every evening after the meal, he would tell us to 
get one carrot from the cellar, which he would then clean and cut into 
pieces for all of us before we went to bed. 


The Decision to Go to America: 


Together, the parents made the decision to emigrate to America. With 
such a large family and so little land, they knew it would be difficult for 
their children to make a living in the Netherlands. Hendrik, especially, 
struggled with this decision. They would be leaving all of their friends, 
their families, and their church home! To make things harder, the 
customers on his milk route chided him for his “irresponsibility,” telling 
him he would surely be lost at sea with his entire family. However, two 
dear friends already in America told him it was the land of opportunity 
for him and his children. Hendrik presented his dilemma to the Lord and 
received an answer to the affirmative. He said that he felt the burden had 
fallen from his shoulders at that point, sure that the Lord would take care 
of them. 


Henry, the oldest son, remembers the sale where relatives came 
crying, sorry to see them go. The family left from Rotterdam on the 
ship Rotterdam on July 19, 1910. The children who were older were 
responsible for two of the younger ones. Each boy was given a new 
Dutch-style hat, they recalled, and some “smart alecks” on the boat 
took one of them and threw it in the ocean. Heartbroken, that boy was 
promised a new American hat when they landed. 


The family traveled third class—on the bottom—but during the day they 
could be on the upper decks. Cornelia had care of the small baby, Jacoba 
(later Cora). Henry remembered one night when they had the table all 
set for supper and someone opened the window. A gust of wind and salt 
water came through and swept the table clean, the supper gone, and the 
family soaked! 


After a long two weeks, the family landed in New York on July 30, 
1910, and saw the Statue of Liberty greeting them. There, as they were 
detained, people on the dock threw oranges to them. Father kept 
catching them all and made the other passengers angry until he said, 
have eleven children to share these with, and my wife and | would like 
one, too.” 
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From the dock they went to the depot and took a train to Chicago; from 
there they traveled to Alton, lowa, where they arrived on Aug. 4. A kind 
family by the name of Jansen had dinner ready for thirteen extra and 
helped them get settled in their new home. Hendrik went to work for the 
railroad, and the older children hired out to neighbors. They were in Alton 
for 18 months. 


Early in March 1912, the family moved by train to Oskaloosa where a 
good friend, Evert Plate, had rented a 200-acre farm for them near Lacey. 
It was quite a task to bring two cows, fifty chickens, and furniture from 
the depot to the farm as the snow was so deep they could not see the 
fences. Everett Van Kooten was born on this farm. 


A move later was to New Sharon in Highway 63 where Nellie made her 
appearance in the family. Paul was born on the farm between Lacey and 
New Sharon, and Pauline and Albert were born near Tracy. Later there was 
a move to Lynnville and later Searsboro. They later retired to town, where 
Cornelia passed away. Hendrik lived with his children for periods of time 
and died five years later. He had always promised Cornelia that he would 
take her back to visit her mother ten years after they left for America, but 
the mother died nine years after the family emigrated, so neither Hendrik 
nor Cornelia ever returned to the Netherlands. 


Hendrik and Cornelia are buried in the Sully Cemetery. 


The Van Kooten “dynasty” has grown in North America until it 
encompasses 84 grandchildren; 247 great-grandchildren; 593 great- 
great-grandchildren; and 228 great-great-great-grandchildren. There are 
1,198 direct descendants in Hendrik and Cornelia’s blood line (including 
adopted children), 499 in-laws, with 1,593 currently living. 


Surely we can Say, along with Jeremiah, “Great is Thy faithfulness! 
Morning by morning new mercies | see!” (Lamentations 3:23) God has 
truly blessed a journey of faith that started 100 years ago and continues 
in each of our lives today. 


Story and information provided by: Dorothy Van Kooten and Valerie Van Kooten 


Nellie's Story 


lam the 14th child in a family of 17 children, 9 boys and 8 girls. Mother 
was a devoted wife and mother. She loved the Lord and taught me He 
was first in her life. Without his help (she always said) “I couldn't make it 
through the day.” She prayed a lot while she was working and | can still 
hear her sweet voice singing while she worked. One song that comes 

to my mind (Daar Ruischt Langs De Wolken). | know it meant no name 
was sweeter and better for the heart, God heals all our wounds, etc. Very 
touching! 


| am happy my parents decided to come to America. They came with 11 
children. They lost a baby boy. He was 3 months old. It was very hard 
for Mother to leave Holland and come to the United States. Then, 5 more 
of us were born—Mother was always working. She never took time for 

a nap during the day. She was always taking care of her chickens and 
garden. We also helped in the garden. 


She loved flowers. She took time for them. She loved God’s creation. 

In the evenings we would sit outdoors and enjoy the stars and moon. 
Later in life, when we would go home to visit my parents, my children 
remember and often talk about her cookie jar—she always had a cookie 
for them. 


When | had my babies, Mother would always bring oranges (a Dutch 
tradition). We all went to church. Before the sermon started, Mother 
handed each of us a peppermint (I could go on and on). I’m so thankful 
God gave me a Christian mother, and at a very early age | was taught: 
“He chose you in Him before the creation of the world” (Eph. 1:4). One 
wonders, Lord, can | be sure that God has chosen me? 


She was a very kind, gentle, loving mother. I've learned from her that 
life is a gift, and also that we are little people being cared for by a great 
and awesome God. The greatest and most lasting wisdom one can 
receive, my mother said, is found in God’s Word, the Bible. Having that, 
we can use all that knowledge and understanding to be good citizens of 
our good land and also of heaven. My life is richer because of a faithful 
pilgrim, my mother, teaching me about our great God. 
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When | think of my father, he was a very jovial, loving, and happy man. 
He loved to tell stories and make us laugh. But he was also firm and strict, 
and we had to obey—I often think of how much courage and faith he 
had to have to move Mother and 11 children to America. His friends and 
relatives told him if you take your family to America, they'll all drown in 
the sea, but two dear friends of his that had moved to America told him 
it was the land of opportunity for his sons and family. He said he prayed 
often about it, but one day as he was harvesting grain in the field, he fell 
on his knees (which he said he had often done) to ask God to help him 
make a decision. He said, “All the burdens fell off my shoulders and God 
directed me to America.’ 


He was so excited he ran home to tell Mother (he said she cried). But 

he promised he would take her back to Holland in ten years to see her 
mother. But in those ten years her mother, my grandmother, passed 
away. He always helped Mother set the breakfast table. He also, after 
the morning chores were done, would come with a five-gallon bucket of 
potatoes and peel them for Mother. He taught us when we were around 
to help peel them. He taught us to peel oh-so-thin and also told us to 
peel the small ones first, as we always grabbed the larger ones first. 


He read his large Dutch Bible every day! | can still see him sitting under 
the big tree in the summertime and faithfully reading it. If we came he 
would read it to us. My daughter-in-law Mary Ann, Harley’s wife, told 
me when she went to school in Oskaloosa she always had to walk by 
my parent’s home. She said, “| always wondered who that old man was, 
sitting on his front porch, reading the big Bible,” and he was always so 
friendly, smiled and waved at her and said “Hi.” 


He was a very loving father but very firm, especially at meal time. There 
was order and discipline. If one of the children got a little noisy, all he 
would do was roll his big eyes and there was silence. 


He would say, “It is tijd te eten” (It was time to eat). We always had plenty 
of food, drank lots of milk, as he was a dairy farmer in Holland but also 

in America. | remember when they milked 50 to 55 cows year round. 
Brother Everett and | turned the separator (to separate the cream from 
the milk). The kids all drank whole milk. (Dad said skim milk was good for 
the hogs). People think different today! 


They farmed many acres, mostly with horses, but later with a tractor— 
Dad said work was good for the body and soul! We attended the CRC 
faithfully. On Sundays we were not allowed to read the daily paper, look 
at catalogs, or talk on the telephone. He was a faithful father who put 
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God first in his life and always said, “Leivde staat bowen aan,” meaning 
“Love is at the top of his list.” If you didn’t have love, you didn’t have God 
in your heart. 


He lived 91 years plus. | thank God daily for my Christian parents He gave 
me. Dad's favorite psalm was 42. “Hijgend hert, de jagt ontkomen,’ (As 
the hart, about to falter). | dearly loved singing those Dutch psalms in 
church and at home with my family. Dad always said the Lord’s Prayer 
was the only perfect prayer. 


Eph. 2:8: “For it is by grace you have been saved, through faith, this is 
not from yourselves, it is the gift of God.” My dad truly believed that! 
Because our salvation and even our faith are gifts, we should respond 
with gratitude, praise, and joy! 


Story by Nellie Terpstra 


The Rotterdam (1908} 


we 


Ship Information Ship History 


Built by Harland & Wolff Limited, Belfast, Built for Holland - America Line, Dutch 
Northern Ireland, 1908. 24,149 gross tons; flag, in 1908 and named Rotterdam. 
667 (bp) feet long; 77 feet wide. Rotterdam-New York service. 


Steam quadruple expansion engines, Laid up for most of World War 1. 
twin screw. Service speed 17 knots. 3,575 

passengers (520 first class, 555 second class, 
2,500 third class). Two masts and two funnels. The Rotterdam (1908) 


Broken up in Holland in 1940. 


12 


ccceccecceccec 


1IDIIIIIIYVIVIVIVBIO 


> 2IIIIIIIIIIIIDIDD 


13 


rr PePerrrerrrePrerer eee EFC RPE PE REFER PT 


93IIIIIIIIIIIIIIDIDIIIIIDIIIIDII”ODO”?SD 


Elsie Van Kooten 
Gerrit and Durky (Lanser) Van Kooten 


Baked French Toast 


40 to 45 minutes 


350 degrees 


Serves 6 


1 loaf French baguette bread -— cut into 1-inch slices 
8 eggs 

2 cups milk 

1-1/2 cups half-and-half cream 

2 teaspoons vanilla 

1/2 teaspoon cinnamon 

3/4 cup butter, melted 

1-1/3 cups brown sugar 


3 tablespoons light corn syrup 


Butter a 9 x 13-inch baking pan. Arrange 1-inch slices of bread 
in the bottom of the pan. In a large bowl, beat together eggs, 
milk, cream, vanilla and cinnamon. Pour over bread, cover and 
refrigerate overnight. 


The next morning, preheat oven to 350 degrees. In a small sauce 
pan, combine butter, brown sugar, and corn syrup; heat until 
bubbling. Pour over bread and egg mixture. Optional--may add 
pecans. 


Bake uncovered for 40 to 45 minutes. 
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Peter and Jennie (Swank) Van Kooten 


Belgian Waffles 


1 package dry yeast 2-1/2 cups sifted flour 


2 cups lukewarm milk 1/2 teaspoon salt 


4 eggs, separated 1 tablespoon sugar 


1 teaspoon vanilla 1/2 cup melted butter 


Sprinkle yeast over warm milk; stir to dissolve. Beat egg yolks and 
add to yeast mixture with vanilla. Sprinkle yeast over warm milk; 
stir to dissolve. Sift together flour, salt, and sugar; add to liquid 
ingredients. Stir in melted butter and combine thoroughly. Beat 
the egg whites until stiff; carefully fold into batter. Let mixture 
stand in a warm place about 45 minutes or until mixture doubles 
in bulk. Use 3/4 to 1 cup mix per waffle. 


Belinda Ramirez | Oskaloosa, IA 
Gerrit and Durky (Lanser) Van Kooten 


Breakfast Casserole 


45 minutes 

350 degrees 

6 eggs 1 (2-pound) bag hash browns 
1 cup milk 2 cups shredded cheese 


1 pound sausage 1/2 cup green onions 


1/2 teaspoon Mrs. Dash Seasoning salt to taste 


Brown sausage and onion. Add Mrs. Dash and seasoning salt. 
Line bottom of dish with hash browns and top with sausage. 
Mix eggs and milk and pour over sausage; top with cheese. 
Refrigerate overnight. 
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LeAnn Bouwkamp | Pella, 1A 
Henry and Wilma (Vande Kieft) Van Kooten 


Breakfast Granola 


2 cups rolled oats 2/3 cup brown sugar 


2/3 cup pistachios 1/4 cup apple cider or juice 


Boil the above two ingredients 
for 3 minutes and mix in the rest. 
Cool on cookie sheet. 


1/2 cup sunflower seeds 
2/3 cup dried fruit 

1/2 teaspoon cinnamon 
1/4 teaspoon salt 


Pulse the above ingredients 
in a food processor. 


If it is not crispy enough, it can be baked in a 200 degree oven for 
15 to 20 minutes. We love to take this along for camping and mix 
with yogurt. It makes a great snack any time of the day. 


Deann Jansen | Kellogg, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Breakfast Pizza 


25 to 30 minutes Note: You can get ingredients 
375 degrees ready a day ahead and then it’s 
a snap in the morning. 


Serves 8 


1 package crescent rolls 5 eggs, slightly beaten 


1 pound pork sausage, 1/4 cup milk 


browned 1/2 teaspoon salt 
1 cup frozen hash browns, 
fhawed 1/8 teaspoon pepper 


1 cup cheddar cheese 2 tablespoons Parmesan cheese 


Separate the rolls into 8 triAngels. Place on an ungreased 12- 

inch round pizza pan with points to the center. Press side of 

each triAngel to the next one to seal up the sides. Spoon on the 
browned sausage, potatoes and top with cheese. Mix together the 
eggs, milk, salt and pepper. Pour slowly over the crust. Sprinkle 
with Parmesan cheese. Bake at 375 degrees for 25 to 30 minutes. 


6 9] 
— 
o 
y 
~ 
sax 
Y 
wn 
or 
Ww 


| 
, 
| 
J 


ats, 
se 
we 
s 
Ss. 
. 


= & Marleigh Denburger | Maryville, MO 
Sess Peter and Jennie (Swank) Van Kooten 
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Brunch Casserole 


1-1/4 hours 
325 degrees 


1/4 cup grated swiss cheese Mix butter and corn flakes 

and put aside. Ina 9x 13-inch 

greased pan, lay 8 slices of 

3 cups milk bread. Mix ham and cheese and 

sprinkle on top of bread slices, 

cover with remaining 8 slices of 

2 cups crushed corn flakes bread. Mix eggs, milk, salt, and 

1 cup cubed ham (can use more) Mustard; and pour over bread. 
Cover and refrigerate overnight. 

10 to 12 beaten eggs Spread crumbs on top and bake 


1/2 teaspoon dry mustard 1-1/4 hours at 325 degrees. 
1/2 cup butter 


16 slices bread (crusts removed) 


1/2 teaspoon salt 


Doug Denburger | Oskaloosa, IA 
Peter and Jennie (Swank) Van Kooten 


Hash Brown Egg Casserole 


1 hour 20 minutes 


350 degrees 


32-ounce package hash browns (thawed) 
12 eggs 

8-ounces shredded mozzarella cheese 
8-ounces shredded cheddar cheese | 
1/2 pound sausage or 2 cups chopped ham 


1/2 cup milk 


Spray a 9 x 13-inch dish with cooking spray. Layer 1/2 of the hash 
browns, 1/2 of the cheese, all the meat, then the other 1/2 hash 
browns and cheese. Mix eggs and milk. Pour over casserole-- 
make sure it goes half way down. Refrigerate overnight. Bake at 
350 degrees for 1 hour and 20 minutes. 
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Patti Kloosterman | Pella, IA 


Peter and Jennie (Swank) Van Kooten 


Momma's Pancakes 


Makes: about 10 pancakes 


Total Time: 10 min. 


Ingredients: 

1 egg 

1 cup all-purpose flour 

3/4 cup milk 

3 tablespoons sugar 

2 tablespoons oil 

2 teaspoons vanilla 

3 teaspoons baking powder 


1/4 teaspoon salt 


Beat egg with wire whisk 

until fluffy. Beat in remaining 
ingredients until smooth. For 
thinner pancakes, stir in additional 
milk as needed. Heat griddle or 
pan until medium-hot. Use butter 
or margarine as needed. Cook 
each pancake until golden brown 
on each side turning once. 


Note: Kids will love these 
pancakes. These pancakes are 
delicious hot or cold. 


Peter and Jennie were 
married ona very special 
day—Januaray 26, was 
also the birth date of 
Peter's father, Hendrick. 


: Peter and Jennie (Swank) Van Kooten on 
their wedding day-January 26, 1927. 
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‘» Cleora De Jong | Leighton, IA 


"7 Gerrit and Durky (Lanser) Van Kooten 


Breakfasts 
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Overnight Apple French Toast 


35 to 40 minutes 
350 degrees 


Serves 9 


1 cup brown sugar - packed 

1/2 cup butter 

2 tablespoons light corn syrup 

2 large tart apples, peeled and sliced 1/4-inch thick 

1 cup milk 

3 eggs 

1 teaspoon vanilla 

9 slices day old bread, 3/4-inch thick (Texas Toast bread is ideal) 


In a sauce pan, cook brown sugar, butter and syrup until thick 
(about 5 to 7 minutes). Pour into an ungreased 9 x 13 x 2-inch pan. 
Arrange apples over the sauce. In a mixing bowl, beat eggs, milk 
and vanilla. Dip bread slices into the egg mixture for 1 minute. 
Place over the apples. Cover and refrigerate overnight. Remove 
from the refrigerator 30 minutes before baking. Sprinkle with 
cinnamon. Bake uncovered at 350 degrees for 35 to 40 minutes. 


Galations 5: 22-23 


But the fruit of the Spirit is love, joy, peace, 
patience, kindness, goodness, faithfulness, 
gentleness, self-control; against such things 
there is no law. 


U 
U 
U 
U 
YU 
oO 
U 
UY 


9393IIIIIIIIDIIIIIIIDIIIIIIIIDIDIIDD 


Dave Klyn (husband to Brenda Klyn) | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Sausage and Cheese Pie 


20 to 25 minutes 
400 degrees 


1 can refrigerated 
crescent rolls 


1 package (8-ounces) Brown 
and Serve sausage links 


2 cups shredded Monterey 
Jack cheese 


4 eggs, slightly beaten 
3/4 cup milk 


2 tablespoons chopped 
green pepper 


1/4 teaspoon each salt, 
pepper and oregano 


Belinda Morgan 


Place crescent rolls in an 
ungreased 9 x 13-inch pan. 

Press over the bottom and half 
way up the sides to form a crust. 
Seal perforations. Slice sausages 
and arrange over crust. Sprinkle 
with cheese. Combine remaining 
ingredients and pour over 
cheese. Bake 20 to 25 minutes 
until golden brown. 


Preheat oven to 400 degrees. ) 


Berdena Petronella (Van Kooten) and Jacob Van Kampen 


Sausage and Egg Casserole 


1 hour 


350 degrees 


8 cups Mr. Deli’s potatoes 
(any variety) 


2 (12-ounce) packages 
breakfast sausage 


9 eggs 
1-1/2 teaspoons dry mustard 
1/2 teaspoon salt 


1-1/2 cups shredded cheddar 
cheese 


3 cups milk 


Cook sausage according to 
directions on package—let cool. 
Slice sausage in 1/4-inch coins. 
Mix all ingredients together with 
eggs and pour into a greased 

9 x 13-inch pan. Cover and 
refrigerate overnight. Bake 1 
hour at 350 degrees. Let stand 
10 minutes before slicing. 
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Peter and Jennie (Swank) Van Kooten 


Sweet Pancakes 


5 eggs 

3/4 cup sugar 

3/4 cup melted margarine 
2-1/2 cups milk 


3 cups flour 


Whip eggs until smooth. Mix in sugar and melted margarine. 


Alternate milk and flour and beat until smooth. Bake on 400 
degree griddle. 


Belinda Morgan 
Berdena Petronella (Van Kooten) and Jacob Van Kampen 


Waffles 


3 cups flour 

4 teaspoons baking powder 
1/2 teaspoon salt 

2 tablespoons sugar 

4 eggs 

2 cups milk 


1 stick oleo, melted 


Sift dry ingredients together. Beat the eggs, and then add to dry 
ingredients with milk and melted butter or oleo. Bake in a waffle 


iron just until golden. 
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Patti Kloosterman | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


White Chocolate French Toast 


| like to prepare the casserole ahead and refrigerate it the night 
before it’s served. In the morning, | just bake it and serve warm. 


YIELD: 8 -10 servings 

1 large loaf of Vienna bread (I get mine in the bakery at Hy-Vee) 
8 large egg yolks 

4 cups skim milk 

3/4 cup sugar 

1/4 teaspoon salt 

1/4 cup vanilla extract or clear vanilla 

2 tablespoons unsalted butter, melted 


6-ounces Lindt's White Chocolate Bar or 6-ounces white 
chocolate chips. 


Topping: Fat Free Caramel Syrup and Powdered Sugar 


Grease a 9 x 13 casserole pan; Slice the bread into 1/2-inch slices, 
then into cubes. 


In a large bowl, whisk together the egg yolks, 3/4 cup sugar, salt, 
vanilla and melted butter. 


Melt the 6-ounces white chocolate in the 4 cups skim milk. DO NOT 


over heat milk. Add the melted white chocolate mixture into the 
large bowl. 


Put a quarter of the bread cubes in the casserole pan. Pour in 
enough of the cream mixture to cover the bread. Using a spoon, 
press the cream mixture into the bread so that it is thoroughly 
soaked. Continue layering in the same way until all the bread is 
soaked with the cream mixture. 


Cover the casserole tightly with lid and refrigerate at least 1 hour, 
or overnight. 


Preheat the oven to 325 degrees. 


Bake for 1-1/2 hours, until the top is light brown and set. Remove 
the casserole from the oven and drizzle caramel syrup on top and 
sprinkle with powdered sugar. 


Serve warm or at room temperature. 


Rather Sweet Variation For individual White Chocolate French Toast, 
layer the bread and cream mixture in 8 to 10 individual greased 
ramekins. Bake as directed for 1 hour. 
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Roy and Nellie (Dieleman) Van Kooten 


Yummy Oatmeal 


1 large container raw all natural oatmeal (Quaker Oats or steel 
cut organic) 


4 cups dried cranberries (or any other fruit) 
1 container dried apricots, cut up in pieces 


4 cups pecan pieces (or other nuts of choice) 


Combine all and place in a large storage container. Keep in 
refrigerator. Will keep for 2 months. 


Cooking: 1/2 cup mixture combined with 3/4 cup water. 
Microwave 2 minutes on high. You may stir in milk when done 
and add sugar if you choose to. 


Psalms 118: 24 


This is the day the Lord has made; 
let us rejoice and be glad in it. 
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Joyce Star | Corsica, SD 
Henry and Wilma (Vande Kieft) Van Kooten 


Apple Caramel Dip 


1/2 cup butter, melted 
2 cups brown sugar 
1 cup light corn syrup 
2 tablespoons water 


14-ounce can sweetened condensed milk 


1 teaspoon vanilla a 
> 
me) 

Cook butter, sugar, syrup, water and milk until all the sugar is i 

dissolved, (just to boiling), stirring constantly. Remove from Cot | 

heat. Add vanilla. Store in refrigerator and warm in microwave . 7 

as needed. = 
wn 


Andrew Wogen | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Aunt Debbie's Apple Dip 


2 (8-ounce) cream cheese, softened 


1/2 cup brown sugar 
16-ounce Marzetti caramel apple dip 


10 to 12 miniature Butterfinger candy bars 


Mix cream cheese and brown sugar together and spread on bottom 
of deep dish pie plate. Cover with caramel dip. Crush Butterfinger 
candy bars and spread on top. Serve with apples. (You may 
substitute caramel ice cream topping for the apple dip.) 
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Peter and Jennie (Swank) Van Kooten 


Bacon Horseradish Spread 


1 block of cream cheese, softened 
Bacon bits to taste 
Horseradish to taste 


Mayonnaise (optional) 


Mix cream cheese, bacon bits and horseradish. Can thin with 
mayonnaise for desired consistency. 


Judy Farwell | Pella, IA 
Henry and Wilma (Vande Kieft) Van Kooten 


Brie-Apricot Appetizer 


This recipe was taken from the Noteworthy cookbook which is a 
collection of recipes from the Ravinia Festival in Chicago. Ravinia 
is the outdoor summer home of the Chicago Symphony Orchestra. 
Hundreds of thousands of people come each summer to share in 
the joys of musicup It is located in an outdoor natural setting with 
a variety of beautiful trees, flowers and a lawn where visitors come 
with picnic baskets, candlelight and delicious food. Ravinia has 

a tradition of great food, and exquisite musicup It is a wonderful 
place to enjoy the sounds and tastes of summer. 


Serves 14 to 18 


The appearance and flavor of this appetizer belie its ease of 
preparation. 


2 pounds whole brie 
16-ounces apricot preserves 


1 sheet of frozen puff pastry, thawed 


Place whole brie, with rind, in oven-proof serving dish with shallow 
sides. Spread preserves over cheese. Stretch puff pastry to cover 
brie and tuck under sides. Bake in preheated 350 degree oven 25 
minutes. Serve with wheat biscuits or favorite crackers. 
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Reese Jeltema | Byron Center, MI 
Roy and Nellie (Dieleman) Van Kooten 


Chicken Wings 


1 hour — turn after 30 minutes 


350 degrees 


1 (5-pound) bag of chicken wings 


1 cup Parmesan cheese 

1/2 cup Italian bread crumbs 
2 tablespoons parsley 

1 teaspoon garlic salt 


1 stick margarine, melted 


Laurie Stavinga | Florida 


Mix together cheese, 
crumbs, parsley and salt. 
Dip chicken wings in 
margarine and roll in crumb 
mixture. Arrange chicken 
wings on cookie sheet. 


Pauline (Van Kooten) and George Terpstra 


Cool Veggie Pizza 


12 to 15 minutes 
350 degrees 


Serves 20 


2 packages crescent rolls 


2 packages (8-ounce) cream 
cheese, softened 


2 tablespoons mayonnaise 
2 garlic cloves, pressed 

2 teaspoons dill weed 

Salt and pepper to taste 


2 or 3 cups assorted fresh 
veggies (broccoli, cauliflower, 
cucumber, red, green or 
yellow peppers, tomatoes, etc. 


Spread crescent rolls onto 

a baking sheet, sealing the 
seams. Bake at 350 degrees 
until golden brown. Allow to 
cool. Combine cream cheese, 
mayonnaise, garlic and dill 
weed. Season with salt and 
pepper. Spread mixture over 
crust. 


Chop veggies and spread over 
the top. Serve right away or 
refrigerate. 
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<8 Rachel De Haan | Grandville, MI 
Pauline (Van Kooten) and George Terpstra 


Cottage Cheese Dip 


1 (24-ounce) small curd cottage cheese 
3 roma tomatoes, chopped 
Green onions, chopped 


Real Bacon bits 


Mix all ingredients and serve with Triscuits or crackers of 
your choice. 


Gretta Geels 
Pauline (Van Kooten) and George Terpstra 
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1 (8-ounce) cream cheese 
1/2 Cup sour cream 
Chopped onion and green pepper 


4 to 6 ounces dried beef 


Mix together — heat until warm in either the microwave or the oven. 
Serve with crackers. 


Randy Kloosterman | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Easy Man's Salsa 


1 can black beans (drained) Optional: 

1 can diced tomatoes with 1/4 cup lemon or lime juice 
gfeen PEEPS 1/4 cup garlic olive oil 

2 cans whole corn (drained) 

1 tablespoon minced garlic (spice) Mix all ingredients together. 


1/2 tablespoon cilantro (spice) 
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Sheryl Hixson | Pella, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Fiesta Pin Wheels 


1 (8-ounce) package cream cheese, softened 
1/2 cup sour cream 

1/4 cup picante sauce 

2 tablespoons taco seasoning 


Dash of garlic powder 


1 (4-1/2 ounce) can chopped ripe olives, drained 
1 (4-ounce) chopped green chilies 

1 cup (4-ounces) finely shredded cheddar cheese 
1/2 cup thinly sliced green onion 


8 flour tortillas (10 inches) 
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Salsa 


In a small bowl, beat cream cheese, sour cream, picante sauce, taco 
seasoning and garlic powder until smooth. Stir in olives, chilies, 
cheese and onions. Spread about 1/2 cup on each tortilla. Roll up 
jelly-roll style, wrap in plastic wrap, and refrigerate for 2 hours or 
overnight. Slice into 1-inch pieces. Serve with salsa. 


Pin wheels may be prepared ahead and frozen. Thaw in 
refrigerator. 


Cindy Boender | Fort Wayne, IN 
Cornelius and Jennie (Dieleman) Van Kooten 


Fruit Dip 


1 (7-ounce) jar marshmallow creme 
1 (8-ounce) Philadelphia cream cheese 
1 tablespoon orange juice 


1/2 teaspoon orange peel 


Cream the ingredients together. Tastes great with apples, 
strawberries, bananas and grapes. 


| Grace Fisher | Pella, IA 


Peter and Jennie (Swank) Van Kooten 


Grandma Kathy's Fresh Salsa 


4 to 6 tomatoes 2 to 3 cloves of garlic 
1 red or white onion 1 teaspoon sugar 

1 green or red pepper 1 teaspoon salt 

3 to 4 jalapeno peppers 1/4 cup lime juice 


1 to 2 banana peppers 1/4 cup fresh cilantro 


Peel and finely chop tomatoes. Process onion, peppers and garlic 
in food processor to shred finely. Mix all together and add sugar, 
salt, lime juice, and chopped cilantro. Mix well. Serve chilled with 
tortilla chips. 


Sheryl Vriesman | Denver, CO 
Gerrit and Durky (Lanser) Van Kooten 


Hot Brie Appetizer 


20 to 25 minutes 
350 degrees 


1 round brie 

1/4 cup crumbled blue cheese 
1/2 cup apricot preserves 

1 sheet puff pastry 

1 egg white 


Sesame seeds 


Cut brie in half. Spread preserves on bottom half. Sprinkle with 
blue cheese and wrap in puff pastry. Beat egg white and brush 
over pastry (for a glisten). Top with a sprinkle of sesame seeds. 
Bake at 350 degrees for 20 to 25 minutes or until brown. 
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Deb Nobel | Le Mars, IA 
Henrietta (Van Kooten-Nieuwsma) and Dick Rolffs 


Hot Wing Dip 


2 (8-ounce) packages cream cheese (room temperature) 
1/2 cup Cookies Wings and Things BBQ Sauce 


1 (12.5-ounce) can chicken meat 


Mix all well with a mixer. Serve warm with corn chips, bread cubes 
or crackers. | keep warm in a small crock pot. 
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Gloria Van Kooten | Pella, IA 
Gerrit and Durky (Lanser) Van Kooten 


Italian Cheese Balls 


1 cup chopped pecans 


2 cups shredded cheddar cheese 
2 cups dried bread crumbs 

1 cup eggs, beaten 

1 cup chopped onion 


Favorite spaghetti sauce for dipping 


Mix together the pecans, crumbs, cheese, eggs and onion. Shape 
into walnut size balls. 


Heat fryer oil to 365 degrees (can use heavy sauce pan). Add 
cheese balls and fry to golden brown. 


Serve warm with your favorite spaghetti sauce. 
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“» Judy Farwell | Pella, IA 


Henry and Wilma (Vande Kieft) Van Kooten 
Jezebel 


Yield: 20 ounces 


9-ounces pineapple preserves 

9-ounces apple jelly 

2-1/2 ounces horseradish 

1/2 ounce dry mustard 

1/2 teaspoon freshly ground black pepper 


8-ounces cream cheese 


Combine all ingredients except cream cheese. Mix well and 
refrigerate. Place cream cheese on serving dish. Spoon half of 
sauce over cheese. Serve with crackers. Refrigerate remaining 
half. Keeps well. 


May also be served as an accompaniment to ham or turkey. 


Megan Klyn | Ankeny, IA 
Peter and Jennie (Swank) Van Kooten 


Mexican Cheese Dip 


1 pound steamed hamburger 
1 can of Ro-Tel chilies and tomatoes 
1 pound cubed, processed American cheese 


Tortilla chips 


Steam hamburger and drain well. Place Ro-Tel, cheese and 
hamburger in crock pot. Heat on low until cheese is melted. 
Serve with Tortilla chips. 
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Lana Smith | Indianola, IA 
Pauline (Van Kooten) and George Terpstra 


Nieman-Marcus Dip 


2 cups grated sharp cheddar cheese 
3-ounces sliced almonds 

1/2 pound fried, crumbled bacon 

3 green onions, finely chopped 


Mayonnaise to mix 


Prepare first 4 ingredients. Add mayonnaise to mix. Will be 
somewhat thicker consistency to use as a spread with your 
favorite cracker. 
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Deb Braafhart | Pella, IA 
Nellie (Van Kooten) and Harry Terpstra 


Pink Chip Dip 


This recipe is from my childhood memories at Aunt Pauline’s pink 
house in Newton. 


1/2 cup A.E. sour cream 
2 tablespoons Heinz catsup 


1 tablespoon scant Mrs. Clark’s salad dressing 
Mix together and serve with Hiland potato chips, plain of course. 


Aunt Pauline would serve this wonderful chip dip in the most 
beautiful little serving cups, one for each person. As an adult, | 
asked for the recipe and it wasn’t 100% clear. But after quizzing 
all 6 girls, this is my version. It is special to me, just like “Auntie.” 
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~ Laurie Stavinga | Florida 
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Pauline (Van Kooten) and George Terpstra 
Pizza Dip 


15 to 20 minutes 
350 degrees 
Serves 20 


1 (8-ounce) package cream Combine cream cheese and Italian 
cheese, softened seasoning until well blended. 
Spread into the bottom of a 9-inch 
pie plate. Combine mozzarella 
cheese and Parmesan cheese. 
Sprinkle half over cream cheese 
mixture and top with pizza sauce. 


Repeat with cheese. Top with 
1 (8-ounce) can pizza sauce pepperoni. 


1 teaspoon Italian seasoning 


1 (8-ounce) shredded 
mozzarella cheese 


3/4 cup Parmesan cheese 


Pepperoni, chopped Serve with Triscuits, Wheat Thins or 


toasted baguette slices. 


Alan and Kathy Stursma | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Salmon and Cream Cheese Ball 


1 pound canned salmon (1 small can boneless pink salmon) 
1/2 teaspoon liquid smoke 

2 teaspoons mayonnaise 

1 teaspoon horseradish 

1 teaspoon dried parsley flakes or pecans 

1 teaspoon lemon juice 

1/2 pound softened cream cheese 

Crackers 


Mix all ingredients (except parsley flakes or pecans) well. Roll in 
either parsley flakes or pecans. Use as dip or spread. Serve with 
crackers of your choice. 
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Karen Fynaardt | Oskaloosa, IA 
Gerrit and Durky (Lanser) Van Kooten 


Salsa 

20 cups chopped tomatoes 1-1/4 cups sugar 

8 cups chopped onions 5 teaspoons salt 

3 green peppers 4 teaspoons cayenne pepper 

7 banana peppers 2-1/2 cups white vinegar 

8 jalapeno peppers 12-ounce can tomato paste 

5 cloves of garlic — 
me) 

Combine all ingredients except tomato paste into a large kettle. - 

After ingredients reach a boil, cook 15 minutes or until tender. Add Cm \ 

tomato paste. Stir well. Cook for an additional 5 minutes. Put in \ oN) 

jars while hot. Seal pint jars in hot water bath for 30 minutes. Hot \ & | 

water bath quarts for 45 minutes. We call this recipe medium. If ay 


you want mild, cut the amount of peppers in half. If you want hot, CL 
leave in the pepper seeds or put in half again as many peppers. 


Kris Geels 
Pauline (Van Kooten) and George Terpstra 


Shrimp Dip 


1 (3-ounce) package cream cheese 

1 cup sour cream 

2 teaspoons lemon juice 

1 package (5/8-ounce) Italian salad dressing mix 


1/2 cup finely chopped shrimp 


Beat the cream cheese with remaining ingredients. Do not over 
beat. Chill for 1 hour. 


Serve with crackers. 
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Spicy Hamburger Dip 


1 pound hamburger 


1 clove garlic 3/4 teaspoon oregano 


1/4 cup catsup 1 (8-ounce) package cream 
1 teaspoon sugar cheese 
Dorito chips 


1/3 cup Parmesan cheese 


1/2 cup chopped onion 


Brown hamburger. Add onion, garlic, tomato sauce, catsup, 
oregano and sugar. Fold in cream cheese and Parmesan 
cheese. Serve hot with Doritos. 


Elizabeth Boeve | Grand Haven, MI 
Pauline (Van Kooten) and George Terpstra 


Spinach-Artichoke Dip 


30 minutes 
350 degrees 


Serves 6 to 8 


8-ounce cream cheese, 7-ounce jar marinated 
softened artichokes, chopped 
1/2 cup cheddar cheese 2.5-ounce spinach, chopped 
1/4 cup sour cream Salt to taste 

1/8 cup Parmesan cheese Red pepper flakes 


1-1/2 cloves of garlic, minced 1/4 cup mozzarella cheese 


Mix all ingredients together in medium sized bowl. Put contents 
into 8 x 8-inch pan, cover, and bake at 350 degrees for 30 to 45 
minutes. Bake until lightly brown on top. 


1 (8-ounce) can tomato sauce 
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Julie Jeltema | Byron Center, MI 
Roy and Nellie (Dieleman) Van Kooten 


Stuffed Banana Peppers 


20 to 30 minutes 
350 degrees 


1 (8-ounce) package of cream cheese 


1 pound hot sausage, cooked 


1 cup Parmesan cheese 


/ 


Banana peppers, halved and seeded 
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Mix first three ingredients together and stuff peppers. Bake until 
lightly browned for 20 to 30 minutes. 
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Greg Tromp | Wyoming, Ml 
Roy and Nellie (Dieleman) Van Kooten 


Stuffed Mushrooms 


15 to 20 minutes 


Grill indirect 350 degree oven 


1 pound Italian sausage 

1 large Jalapeno pepper, seeded and devained 
1 small red onion, diced 

1/2 box chicken stuffing 

2 cups mozzarella cheese 

2 boxes Gourmet Mushrooms 


1 cup chicken broth 


Clean out mushrooms and wipe down with olive oil. Fry sausage, 
pepper, onion--add chicken stuffing and broth if needed. Turn off 
heat and add the cheese. Place mixture into mushrooms and put 
on the grill. 


© Gloria Van Kooten | Pella, IA 
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Gerrit and Durky (Lanser) Van Kooten 


Texas Caviar 


1 avocado, diced Dice all vegetables. Add dressing 


1 green pepper, diced 
1 yellow pepper, diced 
1 red pepper, diced 

1 Spanish onion, diced 
1 tomato, diced 

1 (16-ounce) bottle Zesty Italian dressing 
1 can black eyed peas 


Cheryl Hageman 
Henry and Wilma (Vande Kieft) Van Kooten 


Vegetable Pizza 


Crust: 
2 packages of crescent rolls 


Put them flat on baking sheet and bake until brown 


Filling: 

1 cup mayonnaise 

2-ounce cream cheese 

1 package of dry ranch dressing 


Mix together and spread on cooled crust 


Top: 

Broccoli 
Cauliflower 
Carrots 

Cheddar Cheese 


and black eyed peas. Use Tostitos 
“scoops’ to dip with. Enjoy! 


Cut up vegetables and spread them on top of filling. Top with 


grated cheddar cheese. 
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Karen Fynaardt | Oskaloosa, IA 
Gerrit and Durky (Lanser) Van Kooten 


Warm Bacon Cheese Spread 


1 round loaf (1 pound) sourdough bread 

1 package (8-ounce) cream cheese, softened 
1-1/2 cups (12-ounces) sour cream 

2 cups (8-ounces) shredded cheddar 


1-1/2 teaspoons Worcestershire sauce 


3/4 pound sliced bacon, cooked and crumbled 


1/2 cup chopped green onions 
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Cut the top fourth off the loaf of bread; carefully hollow out the 
bottom, leaving a 1-inch shell. Cut the removed bread and top of 
loaf into cubes; set aside. 


oe 


In a large bowl, beat the cream cheese until fluffy. Add the sour 
cream, cheddar cheese and Worcestershire sauce until blended; stir 
in bacon and onions. 


Spoon into bread shell. Wrap in a large piece of heavy-duty foil 
(about 24 x 17-inch). Bake at 325 degrees for 1 hour or until heated 
through. Serve with crackers and bread cubes. 


Notes: Make sure you are careful not to make holes in the bread 
shell. You can wait to cut up the bread cubes while the dip is 
baking. You need to beat the cream cheese for a few minutes. You 
can cheat and use some ready to use bacon such as the precooked 
bacon strips that you pop into the microwave to make crisp enough 
to crumble or cut up. 


Family picture taken before their trip to America on the Rotterdam in 
1910. (Information on the Rotterdam Ship on page 12.) 
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Neola Kooyman | Pella, IA 
Nellie (Van Kooten) and Harry Terpstra 


Baked Potato Soup 


Serves 8 to 12 


4 large baking potatoes 1 pound bacon, cooked and 
crumbled 
2/3 cup butter 
1-1/2 cups shredded cheddar 
2/3 cup flour Aheace 


6 cups milk 1 8-ounce carton sour cream 


3/4 teaspoon salt 1 tablespoon chicken bouillon 


1/2 teaspoon pepper 


4 green onions, chopped 


Wash potatoes and bake in 400 degree oven until done. Cool 
and cut into 1/2-inch cubes. Melt butter over low heat; add flour, 
stirring until smooth. Gradually add milk and cook over medium 
heat. Stir until thick and bubbly. Add potato cubes, salt, pepper, 
onion, bacon, cheese and bouillon. Cook until heated. Stir in 
sour cream. 
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Peter and Jennie (Swank) Van Kooten 


( 
Debbie Denburger | Oskaloosa, IA 


Broccoli Cheese Soup 


4 to 6 hours in crock pot or 15 minutes in microwave 


Serves 6 


2 cans cream of potato soup 
20-ounces of frozen chopped broccoli, chopped and cooked 
2 soup cans of skim milk 


16-ounce Velveeta, cut in small chunks 


Combine all ingredients together in crock pot and heat on low for 
4 to 6 hours or on high for 2 hours. (Can also microwave for around 
15 minutes or until cheese is melted and broccoli hot.) 


™N 


46 


Cheese Broccoli Soup 


45 minutes 2 broccoli heads, cleaned, 
stemmed and cut into florets 

1 quart 99% fat-free chicken 1 teaspoon salt 

broth Pepper to taste 

1 quart milk 1/2 block Velveeta (more if 

4 potatoes, peeled and diced desired) cubed 

1 medium onion, chopped 1 stick butter 

3 cups carrots, peeled and diced 3/4 cup flour 


In a Dutch oven, melt butter, add potatoes and carrots. Cook 

until tender. Add onion and broccoli and continue cooking until 
tender. Slowly add flour and stir until all is well coated. It will be 
pasty. Slowly add chicken broth while continually stirring until all 
is incorporated. Stir well; add in milk slowly. Heat through. Add in 
Velveeta and stir from time to time until melted. 


Frances Van Waardhuizen | Missouri 
Pauline (Van Kooten) and George Terpstra 


Cheese Soup 


30 minutes 


Serves 8 


6 cups water 1 cup chopped celery 


4 cubes chicken bouillon 18-ounce package California 


2-1/2 cups diced potatoes vegetables 


(fresh, canned or frozen) 2 cans cream of chicken soup 


1 pound Velveeta cheese, 
cubed 


1 cup chopped onion 


Boil water with bouillon cubes, potatoes, onion and celery for 
10 minutes. Partially thaw vegetables and chop into smaller 
pieces if desired. Add to soup and boil for 10 minutes. Add 
cream of chicken soup and cheese; simmer on low heat until 
cheese is melted. 
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Rodger Braafhart | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Cheesy Chicken Soup 


1 can Rotel tomato and green 1 can cream of celery soup 


chilies, diced 2 cans green chilies 


Minced onion 3 cooked chicken breasts, cut up 


1 cup chicken broth 1 cup milk 
1 package of frozen corn 


1 pound Mexican Velveeta 


Mix all ingredients together 
cheese g g 


and cook over low heat. (Crock 
8-ounce package sour cream pot works great.) Serve with 


1 can cream of chicken soup crushed tortilla chips. 


Rodger Braafhart | Pella, 1A 
Peter and Jennie (Swank) Van Kooten 


Cheesy Taco Soup 


1-1/2 pounds ground beef 

1 large onion, chopped 

1 (15-ounce) can pinto beans, rinsed and drained 
1 (15-ounce) can stewed tomatoes 

1 (10-ounce) can diced tomatoes and green chilies 
1 (10-ounce) can chili without beans 

1 pound Velveeta, cubed 

Salt, pepper and garlic powder to taste 


2 cups (16-ounces) sour cream, divided 


In a Dutch oven or soup kettle, cook beef and onion over medium 
heat until meat is no longer pink; drain. Add the beans, tomatoes, 
chili, cheese and seasonings. Reduce heat to low; cook and stir 
until cheese is melted. Stirin 1 cup of sour cream; heat through (do 
not boil). Garnish with remaining sour cream. Yields 3-1/4 quarts. 


This also works well in the crock pot. | wait with adding the cheese 
and sour cream to the crock pot until about 1 hour before serving. 
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Chicken and Wild Rice Soup 


2 cups cooked chicken 

2 cups cream of mushroom soup 

2 cups cooked wild rice 

1 cup carrots, shredded 

1 small onion, chopped fine 

1 cup fresh sliced mushrooms / canned 
1-1/2 pounds Velveeta 

1 quart half-and-half 


Cook 3-1/2 hours in crock pot. 


Carna De Jong 
Cornelius and Jennie (Dieleman) Van Kooten 


Chili 


Put in crock pot on low 


2 pounds hamburger 

1 (15-ounce) can chili beans 

1 quart stewed tomatoes 

1 teaspoon salt 

1 (15-ounce) can refried beans 
3 teaspoons chili powder 

1 medium onion diced 

1/3 cup brown sugar 


1/4 teaspoon pepper 


Brown hamburger and drain. Then add all the other ingredients 


and put into crock pot. 
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lris Vander Hart | Peoria, IA 
Henry and Wilma (Vande Kieft) Van Kooten 


Chili 


1 can chili beans 

1 can tomato soup 

1 can stewed tomatoes, cut up 
1 to 2 pounds of hamburger 
Green pepper 

Onion 


Salt, pepper, chili powder 


Fry 1 to 2 pounds of hamburger with some chopped onions 
and chopped green peppers. Drain. Add salt, pepper and 
chili powder to taste. Add beans, soup and tomatoes. Stir and 
let simmer 15 to 20 minutes and serve. You can add a cup of 
noodles, cooked, if desired when adding the beans, etc. 


Rodger Braafhart | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Chill 


40 minutes 


Serves 6 to 8 


2 pounds ground beef 

1 large yellow onion, chopped 

2 cloves of garlic 

3 to 4 tablespoons of chili powder 

1 (15-ounce) can kidney beans, drained 

1 (15-ounce) can diced tomatoes with peppers 


1/3 cup catsup 


Brown first 3 ingredients in a large Dutch oven; drain fat. 
Add remaining ingredients, cover; simmer 40 minutes. 


|S» Pam Wielard | Monroe, IA 
Rien ca 


ees Gerrit and Durky (Lanser) Van Kooten 
Chili Soup 


2 pounds hamburger 

1 large can tomato juice 

1 can chili beans 

1 can tomato soup 

1 (14.5-ounce) can beef broth 
1 cup water 

1 teaspoon sugar 


1 teaspoon salt 
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2 teaspoons chili powder 


Onion and celery to taste (optional) 


\ Brown onion with hamburger. Add all ingredients; simmer for 1/2 
to 1 hour. | like to thicken soup with a little corn starch. 


Sara Van Wyk | Grinnell, IA 
Gerrit and Durky (Lanser) Van Kooten 


Chili Soup 


{ 


1 large can of tomato juice 

1 can of Mrs. Grimes chili beans 

1 large can of crushed tomatoes 

1 package of Schillings chili seasoning 


1 pound of ground beef, browned 


Mix all together. Simmer until hot. 
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Sherry Harthoorn | Lynnville, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Clam Chowder 


25 minutes 

Serves 8 

4 slices bacon, diced 1-1/2 teaspoons salt 

1-1/2 cups chopped onion Ground pepper, to taste 

1-1/2 cups water 3 cups half-and-half 

4 cups peeled and cubed 3 tablespoons butter 

poner. 2 (10-ounce) cans minced clams 


Place diced bacon in large stockpot over medium heat. Cook until 
almost crisp; add onions and cook 5 minutes. Stir in water and 
potatoes, and season with salt and pepper. Bring to a boil and cook 
uncovered for 15 minutes or until potatoes are fork-tender. Pour 

in half-and-half and add butter. Drain clams, reserving clam liquid; ~ 
stir clams and half the clam liquid into the soup. Cook for about 5 
minutes, or until heated through. Do not allow to boil. 


Deb Nobel | Le Mars, IA 
Henrietta (Van Kooten-Nieuwsma) and Dick Rolffs 
Q 


Corn Chowder 


6 hours 

Crock pot 

3 (16-ounce) cream corn 1 cup water or milk 

1/2 cup chopped onions 1 (7-ounce) box sour cream 


1 can evaporated milk chive potato mix 


1 can chicken broth 1 roll pork sausage, cooked 


Put in crock pot on low for 6 hours. Season to taste. | use half-and- 
half instead of water or milk. Um.... 


P<» Marlene Allgood | Oskaloosa, IA 


Peter and Jennie (Swank) Van Kooten 


Creamy Chicken Noodle Soup 


3 to 4 hours on high in crock pot or 8 to 9 hours on low 


1 whole chicken or 2 bone-in chicken breasts 
1 cup onions, chopped 

1 cup celery, chopped 

1 cup carrots, chopped 

4 (14-ounce) cans low-sodium broth 

2 cans cream of mushroom with roasted garlic 
2 teaspoons fine herbs* 

Salt and pepper to taste 


2 cups egg noodles 


Cook all ingredients except noodles in crock pot for 8 to 9 hours. 
Remove bones from chicken. Add noodles and adjust seasonings. 
Cook until noodles are done. 


*Fine herbs can be found pre-blended in spice section. | couldn't 
find this so | used chives, parsley, tarragon, chervil mixed to equal 
2 teaspoons. 


Gretta Geels 
Pauline (Van Kooten) and George Terpstra 


Easy Chicken Chili Soup 


5 (12-ounce) cans of great northern white beans 
12-ounce mild chunky salsa 


2 chicken breasts, cooked and cut up in small pieces 


Heat the above through. Add 8-ounce Pepper Jack cheese. 
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Bill and Hermina Stursma | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Potato Soup 


2 cups diced potatoes 1/4 cup butter, melted 

1/2 cup diced carrots 1/4 cup flour 

1/2 cup diced celery 2 cups milk 

1/4 cup diced onions 2 cups shredded cheddar cheese 
2 cups water 1 cup diced ham 


Cook potatoes, carrots, celery, onions in water until tender. Do not 
drain. Make a paste out of the melted butter and flour. Add milk 
and cheddar cheese. Cook until melted. Add diced ham. Put all 
together in one crock pot. 


Rachel De Haan | Grandville, Ml 
Pauline (Van Kooten) and George Terpstra 


Potato Soup 


6 potatoes, peeled and diced 6 tablespoons flour 

2 carrots, sliced Salt and pepper to taste 

6 ribs celery, sliced 1-1/2 cups milk 

1 onion, chopped 1 (8-ounce) package cream cheese 


3 cups water or chicken broth 1 can cream of chicken soup 


6 tablespoons margarine 


Cook potatoes, carrots, celery and onion in water or broth until 
tender. Don’t drain, set aside. In another pan, melt margarine and 
stir in flour, salt and pepper. Gradually add milk and stir constantly 
until thick. Add cream cheese and soup; add to potato mixture and 
stir. You can add ham or real bacon bits. Garnish with chopped 
green onions before serving. 


45 minutes 


Serves 6 


1/2 cup peanut oil 
1/2 cup all-purpose flour 
1 cup chopped sweet onion 


1 cup chopped green bell 
pepper 
1 cup chopped celery 


1-1/2 to 3 teaspoons Cajun 
seasoning 


2 teaspoons minced garlic 


4 cups chopped cooked 
chicken 


3 cans low sodium chicken 
broth 


1/2 pound andouille 
sausage, sliced 1/4 inch 


s 1 -&y Sheri (Overbergen) Waterman | Baton Rouge, LA 
Henrietta (Van Kooten-Nieuwsma) and Dick Rolffs 


Southern Chicken Gumbo 


Okra Pilau: 


3 slices bacon, crisp and 
crumbled or 3/4 cup bacon 
crumbles packaged 


1 large sweet onion, chopped 
(2 cups) 

1 (16-ounce) package frozen 
sliced okra, thawed 


2 (8.5-ounce) packages ready to 
serve Cajun Style rice or regular 
rice 


Heat oil in large Dutch oven on medium-high heat; slowly stir in 
flour. Cook, whisking constantly, for 5 minutes or until mixture 
(roux) is chocolate colored. (Be very careful not to burn roux.) On 
medium heat, add onion, green pepper, celery, Cajun seasoning 
and minced garlic Cook, stirring constantly for 3 minutes. 
Gradually add broth and sausage. Turn up heat to medium-high 
and boil 1 to 2 minutes. Reduce to low and simmer 20 minutes. 
Stir occasionally. Prepare okra pilau. Stir chicken into gumbo to 
heat for 5 minutes. Serve with Okra Pilau. 


Okra Pilau directions: Cook bacon until crisp; drain and crumble. 
Reserve 2 tablespoons drippings and sauté onion and okra in 
hot drippings over medium-high heat for 6 to 8 minutes. If 
using packaged pre-cooked bacon, sauté in oil and butter--mix 1 


tablespoon each. 


Prepare rice. Stir rice and bacon into okra mix in skillet. 


If you like, you can use frozen peppers and onions, etc. to cook 
faster. You can also substitute seafood for the chicken. 
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Dorothy Van Kooten | Pella, IA 
Henry and Wilma (Vande Kieft) Van Kooten 


Spaghetti Soup 


1 pound browned hamburger 1 large jar of spaghetti sauce 

Garlic 2 cans diced tomatoes 

1 small onion 2 or more cups of water 

2 stalks celery 1 teaspoon Italian seasoning 

Baby carrots — cut in three 1 teaspoon sugar 

Small amount of green pepper 1/2 teaspoon salt and some 
pepper 


The amount of spaghetti should be approximately the 
circumference of a quarter. Break this up into pieces. Simmer in 
the crock pot. Check occasionally. 


Diane Huizenga 
Pauline (Van Kooten) and George Terpstra 


Taco Soup 


1 pound ground beef, 1 large onion-chopped, brown and drain. 


Add: Toppings: 

3 cans (15-1/2 ounce) Mexican style chili Corn chips 

beans | Shredded Cheddar 
1 can (15-1/4 ounce) whole kernel corn, cheese 

undrained 


Chopped tomato 


1 can (15-ounce) tomato sauce Shredded lettuce 


1 (1-ounce) envelope taco seasoning mix esnccrsan 
1 (1-ounce) envelope Ranch style dry 


dressing mix 


1-1/2 cups water 


Bring to boil. Reduce heat, simmer 
uncovered 15 minutes. Stir occasionally. 


Gerrit and Durky (Lanser) Van Kooten 


Tomato Bisque Tortellini Soup 


Serves 4 to 6 


1/2 teaspoon basil 2 to 2-1/2 cups milk 


2 cans tomato bisque soup 2 cups cooked cheese 


tortellini 
1 can tomato soup 


1/2 cup Parmesan cheese 


Cook tortellini, and then combine with the rest of the ingredients. 
Simmer until warm. 


Stephanie Tromp | Grandville, MI 
Roy and Nellie (Dieleman) Van Kooten 


White Chicken Chili 


Cooking Spray 1 can (4-ounce) chopped green 


1 tablespoon olive oil chili peppers not drained 


1 pound boneless chicken 1/2 teaspoon dried oregano 


breast, skin removed and 1/4 teaspoon cumin 
cubed in 1/2-inch pieces 
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1/4 teaspoon black pepper 


ie cup cneppeeenlon 3 tablespoons lime juice 


3 cloves garlic, minced 2 cans great northern beans 
1 can Rotel tomatoes diced 1/2 cup shredded cheddar cheese 


with green chilies 


1 can chicken broth (1-1/2 
cups) 


Spray skillet with cooking spray. Add olive oil and heat on 
medium high heat until hot. Add cubed chicken and saute 

3 minutes or until done. Remove chicken from pan. Place 
remaining ingredients, except cheese in a crock pot and add 
chicken. Cook for 8 hours. Top each serving with a little cheese. 


Serve with tortilla chips, salsa, sour cream, or any other 
condiment of your choice. 
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Salads 


ity favorite recipes in this section are: 
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Frances Van Waardhuizen | Missouri 
Pauline (Van Kooten) and George Terpstra 


Arizona Salad 


1 bunch broccoli 

1/2 cup red onion 

1/2 cup raisins 

8 strips bacon, fried and crumbled 


Optional — cauliflower, carrots, sunflower seeds 


Dressing: 
1 cup mayonnaise 
2 teaspoons white vinegar 


1/4 cup sugar 


Mix dressing ingredients and refrigerate overnight. Mix with 
vegetables and chill 30 minutes. 


Shannon Braafhart | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Broccoli Salad 


4 cups broccoli Dressing: 

1 cup celery 1 cup Miracle Whip 
1/2 cup green onion 2 tablespoons vinegar 
1/2 cup radishes 1/2 cup sugar 


1 cup red grapes 

1 cup green grapes 
1/2 cup raisins 

8 slices bacon, fried 


2 tablespoons sunflower seeds 


Mix dressing ingredients and put on vegetables just before serving. 


Cabbage Salad 


1 package cabbage salad Dressing: 

1 package Ramen noodles (any flavor) 1/2 cup oil 

1 package almond pieces 1/3 cup vinegar 
Sunflower kernels 1/2 cup sugar 


Ramen noodle seasoning 


Mix cabbage salad, almond pieces and sunflower kernels. Put 
Ramen noodles in a baggie and crush. Mix dressing ingredients. 
Just before serving, mix in dressing and ramen noodles. 


Becky Hoksbergen | Corsica, SD 
Gerrit and Durky (Lanser) Van Kooten 


Cauliflower Cashew Salad 


Serves 10 to 12 


1 head lettuce, washed and torn into small pieces 

1 head cauliflower, washed and cut into bite size pieces 
2 cups shredded cheddar cheese 

2 cups seasoned croutons 


2 cups cashews 


Dressing: 
1 cup mayonnaise or salad dressing 
1/2 cup sugar 


1/4 cup grated Parmesan cheese 


Combine lettuce, cauliflower, cheese, croutons and cashews. 
Set aside while making the dressing. Stir together the 
mayonnaise, sugar and Parmesan cheese. The dressing and 
salad can be made ahead and combine just before serving. 
(May add green onions if desired.) 
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Casey Kloosterman | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Coleslaw Peanut Salad 


1 package of coleslaw 
1 package of frozen peas (thawed) 
1 can of Spanish peanuts 


1 jar of Kraft Poppy Seed dressing 


Mix all the above ingredients together. 


Georgia De Haan | Holland, MI 
Pauline (Van Kooten) and George Terpstra 


Crunchy Ramen Noodle Salad 


1 package coleslaw mix 

1 cup slivered almonds 

1 cup sunflower seeds 

2 packages beef Ramen noodles (or Oriental) 


Green onions 
Layer all, except onions, in a large bowl. 


For dressing, mix together: 
3/4 cup oil 

1/2 cup white vinegar 

1/2 cup white sugar 


2 packages beef flavoring included with Ramen noodles 


Stir until dissolved. Pour over the layered ingredients. Stir to 
blend. Toss in chopped green onions. Salad will be crunchy if 
served right away, the noodles soften as it sits. 


Sa 


<2 \» Cleora De Jong | Leighton, IA 
Po Gerrit and Durky (Lanser) Van Kooten 


Danish Potato Salad 


This recipe is a must at our family picnics and gatherings. | have 
made this for our family weddings and anniversaries—up to 300 


people. 


8 to 10 potatoes — enough to make 4 cups mashed. Cool. We 
prefer mashed over chunks. 


Dressing: 

1/4 cup vinegar 

1/4 cup water 

1/4 cup sugar 

1 teaspoon prepared mustard 


2 eggs, well beaten 


Cook the above ingredients or microwave approximately 3 
minutes and stir every minute until cooked and bubbly. Cool. 
Add 1 cup Miracle Whip after cooled. 


Blend potatoes and dressing that have both been cooled. 


Add: 

1/4 cup chopped onion 

1/4 cup chopped (very fine) celery 
1/4 cup pickle relish 

4 to 6 hard boiled eggs 


| always triple the batch. 
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Darlene Kloosterman | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Dutch Lettuce or Mess 


Make the following sauce in advance. 


1 tablespoon butter 4 hard-boiled eggs 


1 tablespoon flour 6 servings coarsely cut lettuce, 


1/2 cup water a little onion added 


2 egg yolks (or 1 whole egg) 6 strips bacon 


1/2 cup sugar 1/3 cup vinegar 


1/2 cup vinegar 1/3 cup water 


6 servings hot boiled potatoes 


Melt butter, add flour; when well blended add water and bring 

to a boil while stirring. Beat egg yolks, add sugar and vinegar; 
blend and stir into the hot sauce. Let come to a boil. Have ready, 
potatoes, eggs, lettuce, and onion. Cut bacon into small pieces, fry 
in skillet until nicely browned; add 3 or 4 tablespoons of the above 
sauce, vinegar and water. Bring to boil in skillet and keep hot. 
Place a layer of hot potatoes (riced or mashed) in bowl; then a layer 
of lettuce, 2 sliced hard boiled eggs and several tablespoons of the 
hot bacon dressing. Add remainder of potatoes, lettuce and sliced 
eggs. Pour rest of dressing over this and serve immediately. 


Scott and Debbie Van Kooten | Lynnville, |A 
Roy and Nellie (Dieleman) Van Kooten 


Easy Cherry Salad 


1 can cherry pie filling 

1 can sweetened condensed milk 

1/2 teaspoon almond flavoring 

1 (9-ounce) can of crushed pineapple, drained 


1/4 cup lemon juice 


Mix together. Add 1 carton of Cool Whip. Blend together. 
Chill. Serve. 
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7 > Delores Rus | Pella, IA 
Berdena Petronella (Van Kooten) and Jacob Van Kampen 


Easy Lettuce Salad 


Serves 4 

1/2 head of lettuce Dressing: 

2 hard boiled eggs 4 tablespoons salad dressing 
Bacon bits 3 tablespoons milk 
Shredded cheddar cheese 2 tablespoons sugar 


Cut up lettuce and eggs. | add about 1/4 cup bacon bits and 
1/2 cup cheese. You can increase or decrease amounts to suit 
your taste. 


In small bowl, mix salad dressing, milk and sugar. Mix through 
salad just before serving. You can sprinkle your favorite 
seasoning on top or mix through. We like Greek seasoning. 


Sandy Vander Hart | Peoria, JA 
Henry and Wilma (Vande Kieft) Van Kooten 


Freezer Coleslaw 


1 medium cabbage, shredded 1 cup vinegar 

1 teaspoon salt 2 cups sugar 

1 grated carrot 1 teaspoon mustard seed 
1 green pepper 1 teaspoon celery seed 


1/4 cup water 


Mix shredded cabbage, salt, carrot and green pepper. Bring toa 
boil vinegar, water, sugar, mustard seed and celery seed. Simmer 1 
minute. Cool and pour over cabbage mixture. Mix well and pack in 
freezer containers. Freeze. 
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Belinda Morgan 
Berdena Petronella (Van Kooten) and Jacob Van Kampen 


Frog Eye Salad 


Serves 8 to 10 


Cook Acini Di Pepe macaroni: Bring 6 cups water to a rapid boil ina 
3-quart saucepan. Add 2 teaspoons salt. Slowly add 1 cup Acini Di 
Pepe. Return to rapid boil, stirring to separate. Boil only 2 minutes. 
Cover and remove from heat. Let stand 6 to 8 minutes. Drain 
immediately and rinse with cold water to chill. 


3/4 cup sugar 

2 tablespoons flour 

1/2 teaspoon salt 

2/3 cup pineapple juice (from canned pineapple shown below) 
2 eggs, beaten 


1 teaspoon lemon juice 


In small saucepan, mix sugar, flour and salt; stir in pineapple 
juice and egg. Cook over moderate heat, stirring constantly until 
thickened (or cook in microwave). Add lemon juice, set aside and 
cool. 


Combine cooked, cooled mixture with cooled Acini Di Pepe. Cover, 
place in refrigerator until chilled. 


Add the following: 

2 cans (11-ounce each) mandarin oranges, drained 
1 can (20-ounce) pineapple tidbits, drained 

1 can crushed pineapple, drained 

1 carton (8-ounce) dairy whipped topping 


1 cup miniature marshmallows 


Stir lightly. Chill at least 1 hour before serving. 
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Frozen Fruit Cups 


5 cups water 

2 cups sugar 

2 (20-ounce) cans crushed pineapple 

1 (12-ounce) frozen pink lemonade, undiluted 
1 (12-ounce) frozen orange juice, undiluted 

1 (24-ounce) box frozen strawberries 


2 large cans mandarin oranges, drained 


Boil water and sugar for 1 minute. Let cool completely. Add 
remaining ingredients. Mix and freeze in 3-ounce cups. Take from 
freezer 30 to 45 minutes before serving. Makes about 45. 


If you need to transport these, it works well to buy the small plastic 
cups with lids from local pizza restaurants (the kind dipping sauces 
come in). 


Karen Posthumus | Corsica, SD 
Berdena Petronella (Van Kooten) and Jacob Van Kampen 


Fruit Salad 


1-1/2 cups of mixed red and green grapes, cut 

1 cup of mixed red and green peppers, chopped 
1/2 cup green onion, chopped 

4 tablespoons chopped cilantro 

2 tablespoons olive oil 

2 tablespoons lime juice 

4 teaspoons chopped jalapeno 

1 teaspoon salt 


1/2 teaspoon hot sauce 


Stir ingredients together. Refrigerate 1 to 2 hours before serving. 
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Dorothy Van Kooten | Pella, IA 
Henry and Wilma (Vande Kieft) Van Kooten 


Fruit Salad 


Layer in a fancy bowl: Topping: 

3 sliced peaches 1 (3-ounce) cream cheese 
Blueberries 1 (8-ounce) strawberry yogurt 
2 cups sliced strawberries 1 tablespoon sugar 

1/2 topping (recipe below) 2 teaspoons lemon juice 


2 cups grapes 


20 mandarin oranges, drained Add: 2 cups Cool Whip and 
1/4 teaspoon almond extract 
1/2 topping (recipe below) 


2 tablespoons toasted almonds 


This has to stay cold or it gets soupy. 


My dad (Henry Van Kooten) was 12 years old when his parents 
immigrated to America. He talked about harvesting sugar beets 
and milking cows while living in Holland. Grandpa had a horse 
and he delivered milk to the customers. The cows were in one end 
of the building while the family lived in the other end. A door was 
left open and a cow wandered into the living quarters. Grandma 
didn’t appreciate it. A man from America visiting in Holland came 
over and told Grandpa it was better in America. The farmers in 
America had a team of horses, not just one horse. It sounded 

so good he decided to go to America with more opportunities 

for his growing family. They came over on the boat and train to 
Alton, lowa. Dad went to school 3 months in the winter to learn 
to read and write English. At 13 years, he hired out as a hired 
hand. All his earnings went to the family until he was 21 years old. 
He bought a new ModelT Ford with his first earnings. Grandpa 
scolded him for spending his money, but was glad he bought a 
Touring car so the family could ride with him. | never learned 
enough Dutch that | could talk to my grandparents. | wish | could 
have talked to them more. 


Story by Richard Van Kooten 


Bill and Hermina Stursma | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Glazed Fruit Salad 


Serves 12 to 15 


1 (8-ounce) can pineapple tidbits 

2 teaspoons Fruit-Fresh 

1 large banana, sliced 

1 (4-ounce) jar maraschino cherries, drained 
1 (16-ounce) can peach pie filling 

1 to 2 cups seedless green grapes 


1 to 2 cups fresh strawberries 


Drain pineapple, reserving juice. Dissolve Fruit-Fresh in reserved 
juice in bowl. Add banana; toss to coat. Drain banana. Add 
pineapple and remaining fruit; mix well. Chill until serving time. 
Makes 12 to 15 servings. 


Deb Bruxvoort | Oskaloosa, IA 
Cora (Van Kooten) and John Bruxvoort 


Glorified Rice 


[ 20 minutes 
Serves 8 
1 cup regular rice 8-ounce whipped topping 
1 teaspoon salt Red food coloring 
2 cups miniature marshmallows Sprinkle of sugar (optional) 


1 (15-ounce) can crushed 
pineapple, drained 


Soak rice overnight, cook with salt in pan of water on stove for 20 
minutes. Drain, run water over until clear and drain again. Stir in 
all other ingredients. 
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Neola Kooyman | Pella, |A 
Nellie (Van Kooten) and Harry Terpstra 


Goofy Grapes 


Serves 12 
8 cups (1-1/2 pounds) 2 teaspoons vanilla 
stemmed green grapes 1/2 cup brown sugar 


1 pint sour cream 1/2 cup margarine or butter 


1/2 cup white sugar 


Place washed, stemmed grapes in clear glass bowl. Mix sour 
cream, sugar and vanilla; spread evenly over grapes. Don’t mix 
into grapes. Refrigerate. While this is chilling, cook brown sugar 
and margarine until sugar caramelizes. Cool slightly, and then 
drizzle over the sour cream mixture. Serves 12. 


This looks goofy, but tastes great. This could be a light dessert. 


Myrna Fynaardt 
Henry and Wilma (Vande Kieft) Van Kooten 


Grated Potato Salad 


Serves 8 to 10 


6 cups grated and peeled cooked 3/4 cup sugar \ 
little red potatoes 1/4 cup milk 
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6 hard cooked eggs, chopped 2 tablespoons cider vinegar 


ee 


1 celery rib, chopped 2 teaspoons salt 


1} cup mayonnaise 2 teaspoons prepared mustard 


In a large bowl, combine potatoes, eggs, and celery. In a small 
bowl, whisk the mayonnaise, milk, vinegar, salt and mustard. Pour 
over the potato mixture; stir until combined. Cover and refrigerate 
for 4 hours. Can use less sugar and add relish and celery seed. 
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Greek Salad 


Serves 1 


8 leaves Romaine - torn into bite size pieces 
1 cucumber, peeled, seeded and sliced 

1 tomato, chopped 

1/2 cup sliced red onion 

1/3 cup reduced fat-free feta cheese 


Combine the above in a bowl. 


Combine: 

2 tablespoons extra-virgin olive oil 

2 tablespoons fresh lemon juice 

1 teaspoon dried oregano leaves or Italian seasonings 
1/2 teaspoon salt 


Mix this and pour over the lettuce. 


Carole Stavinga | Florida 
Pauline (Van Kooten) and George Terpstra 


Honey Pecan Chicken Salad 


Serves 8 to 10 


167 calories 

4 cups cubed chicken 1/4 cup sour cream 
1-1/2 cups green grapes 2 tablespoons honey 

1 cup pecan halves 1 teaspoon poppy seeds 
1/2 cup mayonnaise or salad Pepper to taste 

dressing 


Combine chicken, grapes and pecans in large bowl, set aside. Stir 
mayonnaise, sour cream, honey, poppy seeds and pepper in small 
bowl to blend well. Add to chicken mix. Toss well to coat. Serve 
on buns. 
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This is a photo of grandparents Henry and Cornelia Van Kooten 
taken in the home of daughter Cora and John Bruxvoort at 
Oskaloosa, lowa in 1948. Grandpa was 80 years old and Grandma 
72 years. They had been married 54 years. 


Brant Bruxvoort shares: Martha and | have visited Holland 

3 times viewing the country from north to south. A highlight 
was to see our grandparents’ home church “The Big Church’ in 
Apeldoorn and surrounding area. 
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4 WS Martha Bruxvoort | Oskaloosa, IA 
“Cora (Van Kooten) and John Bruxvoort 
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Hot Chicken Salad 


Cook Time: 30 Minutes 
Cook Temp: 350 degrees 
9x12 pan 


Ingredients: Topping: 1 cup crushed 


2 cups cooked chicken (cut up) cornflakes 


1 cup Minute rice 1/2 stick oleo melted 
1 cup celery (diced) 


Instructions: 
1 can cream of mushroom soup structions 


Mix all ingredients together. Put 
into refrigerator over night. Set 
3 eggs hard cooked (diced) out at room temperature 1 hour 
before baking. Mix together 
1/2 tsp. salt g g 
peNspise corn flakes and oleo and put on 
top before baking. 


1 cup mayonnaise 


Julie Jeltema | Byron Center, MI 
Roy and Nellie (Dieleman) Van Kooten 


Lemon Jello with Strawberries 


1 (3-ounce) box Lemon Jello 

1/2 cup boiling water 

1 can Thank You Lemon Pie Filling 
1 package Dream Whip, prepared 
2 egg whites 


Sliced strawberries 


Dissolve Jello in water. Add pie filling. Refrigerate until cool. Beat 
2 egg whites and fold into prepared Dream Whip. Fold in Jello 
mixture and place into a ring mold. Refrigerate until set. Fill center 
with sliced strawberries. 
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Marie De Boef | New Sharon, IA 
Peter and Jennie (Swank) Van Kooten 


Macaroni Salad 


16-ounce shell macaroni 1 can Eagle Brand milk 

2 cups Hellman’s mayonnaise 1/2 cup vinegar 

1 cup sugar 1 green pepper, chopped 
1-1/2 teaspoon salt or less 2 cups celery, chopped 
1/4 teaspoon pepper 1-1/2 cups sliced carrots 


3 green onions, chopped 


Cook macaroni for 7 minutes—rinse and drain. Mix with rest of 
ingredients. 


While employed some 60 years ago at the Overall Factory in 
Oskaloosa, lowa; | roomed upstairs at Grandpa and Grandma Van 
Kooten’s house. They always left the hallway door ajar to make 
sure | arrived home safely. 


Also, | remember the wonderful aroma of the food Grandma was 
preparing for Grandpa and her. This is just a couple of the many 
great memories | have of them. 


Story submitted by Marie (Van Kooten) De Boef 


Alexis Jeltema | Byron Center, MI 
Roy and Nellie (Dieleman) Van Kooten 


Mandarin Orange Lettuce Salad 


1/3 cup slivered almonds 

Green onions 

1 (11-ounce) can mandarin oranges —- drained 
1 tablespoon plus 1 teaspoon sugar 

Lettuce 


Sweet Vidalia Onion dressing 


In frying pan, slowly cook the almonds and sugar until caramelized. 
Stir often. Cool. Add nuts, onions and oranges to lettuce. Serve 
with dressing on the side. 
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<2» Eileen Van Kooten 
<0 Gerrit and Durky (Lanser) Van Kooten 


Mandarin Salad 


be 


1 package slivered and sliced almonds (toasted) 
1 head red leaf lettuce or any leaf variety 

2 medium stalks celery, chopped 

2 green onions, thinly sliced 


1 can mandarin orange segments, drained 


Sweet-Sour Dressing: 


1/4 cup vegetable oil 1 tablespoon parsley flakes 
2 tablespoons sugar 1/2 teaspoon salt 
2 tablespoons vinegar Dash of pepper 


Shake all dressing ingredients in jar. Put dressing on just 
before serving. 


Becky Hoksbergen 
Gerrit and Durky (Lanser) Van Kooten 


Mexican Corn and Bean Salad 


Serves 6 


1 (15-1/4 ounce) can whole 1/2 cup mayonnaise 


kernel corn, drained 1/4 cup minced green onions 


1 (15-ounce) can red kidney 


2 tablespoons chili sauce 
beans, drained P 


2 teaspoons cider vinegar 
1 (7-ounce) can pitted black e g 


olives, drained 1/2 teaspoon chili powder 


2 cups shredded lettuce 


Combine corn, beans, olives, and lettuce in a bowl. Stir together 
mayonnaise, onions, chili sauce, vinegar, and chili powder; add to 
lettuce mixture. 


(May add shredded cheese and crushed tortilla chips to make it 
heartier.) 
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Janice Wielard | Pella, IA 
Gerrit and Durky (Lanser) Van Kooten 


Onion Ring Salad 


1 head Bibb, Romaine, or leaf lettuce (or cut bagged lettuce) 
1 (6-ounce) can mandarin oranges, drained 

1 to 2 cups strawberries 

1 granny smith apple, sliced thin 

Grapes (optional) 


1 (13-ounce) can French-fried onion rings 


Dressing: 

1/2 cup oil 

1/2 cup sugar 

1/2 teaspoon salt 
1/4 cup vinegar 

2 teaspoons onion 


Dash of paprika 


Brad Klyn| Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Orange Fluff Salad 


1 small package orange Jello 

1 small package tapioca pudding 
1 large can of tangerines (drained) 
2 cups water 


1/2 of a small container of Cool Whip 


Cook Jello and tapioca in water and over medium heat until thick. 
Let cool. Stir in tangerines and Cool Whip. Chill and serve. 


Tip: | always double the recipe otherwise it seems sort of small. 


» Stacy De Jong | Pella, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Oriental Cabbage Salad 


1 pound coleslaw Dressing: 

1 cup slivered almonds 3/4 cup salad oil 

1 cup sunflower seeds 1/2 cup sugar 

1 bunch onions (chopped) 1/3 cup vinegar 

1 grated carrot 2 seasoning packets 


2 packages beef or chicken from noodles 


ramen noodles 


Prepare dressing and toss all salad ingredients except noodles 
together. Just before serving, break up noodles and add to the 
other ingredients. 


Junella Van Kooten | Leighton, IA 
Gerrit and Durky (Lanser) Van Kooten 


Peach/Raspberry Salad 


12-ounce Cool Whip 
1 (14-ounce) can sweetened condensed milk 
1 can peach pie filling 


10-ounce bag frozen raspberries (no sugar added) 


Mix first three ingredients. Then add frozen raspberries. 
Store in refrigerator. 
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Georgia De Haan | Holland, MI 
Pauline (Van Kooten) and George Terpstra 


Pineapple Salad 


1 can pineapple chunks — reserve drained juice 
1/2 bag of large marshmallows cut in thirds 


2 to 3 bananas cut into chunks 


For dressing which should be made ahead. 
1 tablespoon flour 
3 tablespoons sugar 


1 egg 
1 tablespoon butter 


Make a paste of the flour, sugar and egg in a small sauce pan. 

Add the drained juice from the pineapple. Cook over low heat 
until thickened. Chill. Just before serving, combine the first three 
ingredients and mix with chilled sauce. Garnish with maraschino 
cherries—optional. 


Diane Nieuwsma 
Henrietta (Van Kooten-Nieuwsma) and Dick Rolffs 


Potato Salad 


4 medium potatoes 1-1/2 teaspoons yellow mustard 
3 eggs, boiled 1 cup Miracle Whip 

1 long stalk of celery 1/4 cup sweet pickle relish 

1/2 teaspoon seasoning salt 1/4 teaspoon sugar 

1/2 teaspoon celery seed 1 tablespoon vinegar 


1/2 teaspoon caraway seed 


Chop potatoes, eggs and celery. In separate bowl, mix all other 
ingredients. Mix with potatoes, eggs and celery. Mix really well. 
Refrigerate overnight. 


This is a combination of my recipe, my mother’s and my mother- 
in-law, Henrietta Nieuwsma. Henrietta said the key to good potato 
salad was to make it the day before, mixing it really well. 


Potato Salad 


Serves 8 


6 large potatoes 
4 eggs, boiled and chopped 
1-1/2 cups Miracle Whip 


1-1/2 tablespoons 
prepared mustard 


3/4 cup sugar 


1 onion, minced 


Boil potatoes with skin on until cooked through. Peel and mash 
while hot; salt and pepper to taste. Combine last 4 ingredients 
and stir into cooled potatoes. Stir in eggs and chill. 


Belinda Morgan 


Berdena Petronella (Van Kooten) and Jacob Van Kampen 


Pretzel Salad 


Bottom layer - crust: 
2 cups broken pretzels 
3/4 cup melted butter 


1 tablespoon sugar 


Middle layer - creamy: 


1 (8-ounce) package cream 
cheese, softened 


12-ounce tub Cool Whip 


1 cup sugar 


Top layer - Jello and fruit: 
2 small packages strawberry Jello 
2 cups boiling water 


20-ounces frozen, sliced 
strawberries 


Mix together the crust 
ingredients, pat in bottom of 
9 x 13 x 2-inch cake pan. Bake 
at 350 degrees for 8 minutes; 
cool. 


Mix together until smooth and 
creamy; spread over cooled 
pretzel crust. 


Stir together until Jello 

is dissolved. The cold 
strawberries will help to make 
it set faster. 


Refrigerate until it begins to gel, but do not allow to solidify. 
Pour over the creamy layer. Refrigerate until set and serve. 
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Celia A. Zylstra | Pella, IA 
Roy and Nellie (Dieleman) Van Kooten 


Raspberry Salad 


1 (6-ounce) box raspberry Jello 

2 cups hot water 

2 (10-ounce) packages raspberries 
2 cups applesauce (optional) 

1 pint Cool Whip 


Add water to Jello; stir to dissolve. Add raspberries and 
applesauce. Let set until jelled. Add Cool Whip. Makes a 
9 x 13-inch pan full. Sometimes | put Cool Whip on top. 


Myrna Haagsma | Gilbert, AZ 
Cornelius and Jennie (Dieleman) Van Kooten 


Riviera Salad 


1 cup mayonnaise 

1/2 cup half-and-half 

2 tablespoons red wine vinegar 

3 tablespoons sour cream or plain yogurt 


2 tablespoons poppy seeds 


1 cup sugar 


Heat all the above ingredients together and cool. 


spejes 


Iceberg or romaine lettuce 


Sliced strawberries 


1 cup slivered almonds or toasted pecans 


To toast pecans, sauté them in a little butter and brown sugar. 
Put dressing on lettuce when ready to serve. 


te%s,., 
ie 
Se 


oe Sy Frances Van Waardhuizen | Missouri 
Pauline (Van Kooten) and George Terpstra 


Shellroni Salad 


Makes approximately 6 quarts 


2 pounds small shell pasta 
4 large carrots, grated 
1 large green pepper, chopped 


1 large onion, chopped 


Dressing: 

1 can Eagle Brand sweetened condensed milk 
2 cups real mayonnaise 

1 scant cup sugar 

3/4 cup vinegar (white) 

1 teaspoon salt 

1-1/2 teaspoons celery seed 


Cook shell pasta and cool. Add shredded and chopped vegetables. 
Mix dressing ingredients and pour over all. Stir well and refrigerate. 


Zachary Begley | Maryville, MO 
Peter and Jennie (Swank) Van Kooten 


Snicker Salad 


4 Granny Smith apples, diced 
4 Snickers candy bars, diced 
8-ounce Cool Whip 

1-1/2 cups milk 


1 (3-ounce) box instant vanilla pudding 


Mix milk and pudding in bowl. Add Snickers and apples. Stir. 
Add Cool Whip. Serve immediately. 
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Wilma Van Kooten | Pella, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Snow 


| brought this to the Van Kooten reunion in 2009 and everyone 
thought it was a good item for a cook book. 


Serves 10 


1 package gelatin Dissolve gelatin in 1/4 cup cold 
water. Add 1 cup boiling water, 
2/3 cup sugar and 1 teaspoon 

1 cup boiling water vanilla. Whisk in 2 cups sour 
cream. Pour into mold. Unmold 
and serve with cherry pie filling 

1 teaspoon vanilla or any topping you like. Drizzle 
the pie filling over the unmolded 
salad. Makes a very pretty dish. 


1/4 cup cold water 
2/3 cup sugar 


2 cups (16-ounce) sour cream 


Cherry pie filling 


Dorothy Van Kooten | Pella, IA 
Henry and Wilma (Vande Kieft) Van Kooten 


Spinach Salad 


Spinach - washed and torn 
Pecans — can sauté at 250 degrees for 20 minutes 


Sliced strawberries 


Dressing: Put in blender until thick. 
1/2 cup sugar Can be made a little ahead. 
Salt 

2 tablespoons sesame seeds 


1 tablespoon poppy seeds -— after blended 


1-1/2 teaspoons dry minced onion 
1/4 teaspoon Worcestershire Sauce 
1/4 teaspoon paprika 
1/2 cup vegetable oil 
1/4 cup cider vinegar 


“p Davona Fynaardt | New Sharon, IA 


Gerrit and Durky (Lanser) Van Kooten 


Strawberry Pretzel Salad 


400 degrees 


1 cup slightly crushed pretzels 

1/2 cup margarine, melted 

1/2 cup sugar 

2 cups strawberries — slightly sweetened 
12-ounce Cool Whip 

8-ounce cream cheese 


1/2 cup sugar 


Mix pretzels, margarine and sugar together. Pat into a9 x 
13-inch baking dish. Bake at 400 degrees for 7 minutes. Cool 
and break into pieces (will be hard). Then beat together cream 
cheese and sugar, add Cool Whip and strawberries. Stir in 
pretzels just before serving. 


Kayla Jansen | Kellogg, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Strawberry Pretzel Salad 


1-1/2 cups crushed pretzels 1 medium Cool Whip 
1 stick melted oleo 1 cup sugar 
3 tablespoons sugar 2 packages strawberry Jello 


1 (8-ounce) package cream 2 cups boiling water 


cheese 2 (10-ounce) packages frozen 


strawberries 


Mix pretzels, oleo and sugar. Press in 9 x 13-inch pan. Bake at 
350 degrees for 7 minutes. Cool. Blend cream cheese, Cool Whip 
and sugar. Spread on top of crust. Dissolve Jello in boiling water. 
When cooled, add strawberries and let congeal. Pour on top of 
cream cheese mixture. 
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Cindy Boender | Fort Wayne, IN 
Cornelius and Jennie (Dieleman) Van Kooten 


Strawberry Whipped Cream Salad 


1 cup crushed pretzels (I crush Combine pretzels, butter and 
them pretty fine) sugar. Bake at 400 degrees 

for 7 minutes. Move mixture 
around in pan while cooling or 
1/2 cup sugar they will stick. 


1/2 cup butter, melted 


8-ounce cream cheese, softened Beat cream cheese and sugar 

until creamy; add Cool Whip. 

Just before serving, mix with 

12-ounce Cool Whip 2 cups sliced strawberries and 
pretzels. 


1/2 cup sugar 


Often | will double this recipe, and then | use a very large bowl. 


Kathleen Van Steenwyk 
Cornelia (Van Kooten) and Henry Van Steenwyk 


Taco Salad 


8-ounces cheddar cheese, grated 

1 head of lettuce , chopped 

1 small can of kidney beans, drained 
1 large onion, chopped 

4 medium tomatoes, chopped 


1 pound hamburger, browned with 1/2 package of taco seasoning 


Cook hamburger and seasoning. Cool. Combine all ingredients. 


) 
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Sauce: Just before serving, add one 
large bag of crushed Doritos 


1 (8-ounce) bottle Thousand 
and sauce. 


Island dressing 


1/3 cup sugar 


1 tablespoon taco seasoning 


1 tablespoon taco sauce 
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‘4 ~ Scott and Debbie Van Kooten | Lynnville, IA 


Roy and Nellie (Dieleman) Van Kooten 


Taco Salad 


1 bag of lettuce Dressing: 


1 pound of hamburger 8-ounce bottle Thousand 


1/2 onion Island dressing 


4 medium tomatoes 1/3 cup sugar 


8-ounce package cheddar | package taco seasoning 


cheese Small bottle of taco sauce 


Bag of Nacho chips 


Brown hamburger and add to a bowl with lettuce, cheese, 
tomato and onion. Refrigerate. At serving time, toss with 
dressing and chips. 


Sherry Braafhart | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Taco Salad 


1 head of lettuce Dressing: 
1 pound of ground beef 8 ounces of Thousand Island 
dressing 


8 ounces of cheddar cheese 


1 chopped onion 1/3 cup of sugar 


4 diced tomatoes 1 tablespoon of taco 
seasoning 
1 package taco flavored chips 


(large) 


1 package taco seasoning 
(reserve 1 tablespoon for 
dressing) 


Brown hamburger and drain off grease. Add taco seasoning, 
reserving 1 tablespoon for the dressing. Put all ingredients except 
taco chips, tomatoes and dressing in a large salad bowl. Cover and 
refrigerate. At serving time, add chips, tomatoes and dressing and 
toss. Makes a large salad. 
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lris Vander Hart | Peoria, IA 
Henry and Wilma (Vande Kieft)Van Kooten 


Tropical Slaw 


Serves 10 

1 (20-ounce) can pineapple 1 cup miniature marshmallows 
tidbits (or crushed) (optional) 

1 tablespoon lemon juice 1 cup flaked coconut 

1 medium firm banana, cut up 1 cup chopped walnuts 

3 cups shredded cabbage 1 cup raisins 

1 (11-ounce) can mandarin 1/2 teaspoon salt 


oranges, drained 1 carton (8-ounce) pineapple 


yogurt 


Drain the pineapple, reserving 2 tablespoons juice. Set pineapple 
aside. Stir lemon juice and banana into reserved juice. In large 
bowl combine the cabbage, oranges, marshmallows, coconut, 
walnuts, raisins, salt, pineapple, and banana mixture. Add yogurt; 
toss to coat. 


Cover and refrigerate until served. 


Allissa Grandia | Pella, IA 
Gerrit and Durky (Lanser) Van Kooten 


Zesty Cole Slaw/Lettuce Salad 


Lettuce or cabbage In a large serving bowl, layer 
the ingredients. Sprinkle 
with 1/4 cup Parmesan 

1 (8-ounce) bag frozen peas cheese; cover and refrigerate 
overnight. Toss before 
serving. 


1 cauliflower 


1 envelope Good Seasons 
Italian Salad Dressing mix (use 
1/2 to 3/4 of the envelope) 


1/2 pound bacon, fried and 
crumbled 


2 cups mayonnaise 
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Grote Kerk "Large Church" in Apeldoorn 


Dutch reformed church, Loolaan, 
Apeldoorn. This church is 

known as the Grote Kerk (Large 
Church). It was build in 1892 

by architect Jan Verheul, after 

an earlier church on this spot 
burned down. Queen Wilhelmina 
regularly attended the Sunday 
service here, when she stayed in 
royal palace Het Loo. 


Posted by Henk van Kampen on 
12 July 2009 Permalink, 


Koningin "Queen" Wilhelmina Statue 
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Kent and Valerie Van Kooten | Pella, IA 
Roy and Nellie (Dieleman) Van Kooten 


Baked Beef Stroganoff 


A total of 1 hour and 35 minutes (divided) 
400 degrees 


Serves 6 


1-1/2 pounds stew meat 

Flour, salt, pepper 

2 tablespoons shortening 

1/2 cup chopped onion 

1 clove minced garlic 

1 (6-ounce) can mushrooms 

1 can tomato soup 

1 tablespoon Worcestershire sauce 
1/2 teaspoon salt 

1/8 teaspoon pepper 


1 cup sour cream 


Dredge meat in flour and seasonings. Melt shortening. Brown 
meat well. Add onion, garlic and mushrooms (with juice). Sauté 
slightly. Place in 11 x 7-inch pan. Combine soup, Worcestershire 
sauce, salt and pepper. Pour over meat. Cover with foil. Bake at 
400 degrees for 1 hour and 15 minutes. Stir in the sour cream and 
bake 20 minutes at 350 degrees. 
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Barbeque-style Brisket 


High heat for 3 - 4 hours; low heat for 6 - 8 hours (slow cooker) 


Serves 6 to 8 


1/4 cup flour 2 cloves garlic, minced 
Salt and freshly ground black 1 teaspoon cayenne pepper 
pepper 


1 cup beef broth 
3-1/2 to 4 pound beef brisket, 
trimmed of excess fat PUP ree mane vine ge! 
1/4 cup olive oil Ips cup'sugar 


2 tablespoon mat 
2 thinly sliced yellow onions spoons tomato paste 


Brown the brisket: On a large plate, stir together the flour, 1 
teaspoon salt, and 1/2 teaspoon black pepper. Coat the brisket 
evenly with the flour mixture, shaking off the excess; reserve the 
remaining flour mixture. In a large frying pan over high heat, warm 
the oil. Add the brisket, fattier side down, and cook until browned 
on the bottom, about 7 minutes. Turn the brisket over and brown 
the second side, about 7 minutes longer. Transfer the brisket, fat 
side up, to the slow cooker. 


Saute the vegetables: pour off all but about 1 tablespoon fat from 
the frying pan and return the pan to medium-high heat. Add the 
onions, garlic, and cayenne and sauté until the onions begin to turn 
translucent, 2 to 3 minutes. Stir in the reserved flour mixture and 
cook for 1 minute longer. Pour in the broth and vinegar. Raise the 
heat to high, bring to a boil, and deglaze the pan, stirring to scrape 
up the browned bits on the pan bottom. Add the sugar and tomato 
paste and stir until evenly blended. Pour over the brisket. 


Cook the brisket: Cover and cook on the high-heat setting for 3 to 
4 hours or the low-heat setting for 6 to 8 hours. The meat should 
be very tender when pierced with a fork. Transfer the brisket 

to a cutting board. Cover with aluminum foil and let rest for 10 

) minutes. Meanwhile, skim off the excess fat from the surface of the 
sauce. Slice the meat across the grain. Spoon the sauce over the 
meat and serve. 
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Donna Darnell | Remsen, IA 
Henrietta (Van Kooten—Nieuwsma) and Dick Rolffs 


Barbecups 


Serves 10 Brown hamburger; drain. Add 
barbecue sauce, onions and 


1 pound hamburger brown sugar. Set aside. 


Separate dough; place 1 each 
into a greased muffin cup, 

1 (8-ounce) can tender flaked pressing dough up sides to 
biscuits edge of the cup. Spoon meat 
mixture into cups and sprinkle 
with grated cheese. Bake 

1 tablespoon onion, minced at 400 degrees for 10 to 12 


Cheddar cheese, grated minutes. 


1/2 cup barbecue sauce 


2 tablespoons brown sugar 


Joyce Star | Corsica, SD 
Henry and Wilma (Vande Kieft) Van Kooten 


Barbequed Meatballs 


Meatballs (to freeze ahead): Sauce: 

3 pounds ground beef 2 cups catsup 

1 cup oatmeal 1/2 teaspoon liquid smoke 
2 eggs 1/2 cup chopped onion 

1/2 teaspoon garlic powder 1 cup brown sugar 

1/2 teaspoon pepper 1/2 teaspoon garlic powder 


1 can evaporated milk 
1 cup cracker crumbs 
1/2 cup chopped onion 
2 teaspoons salt 


2 teaspoons chili powder 


Combine all ingredients (not sauce mix). Mixture will be soft. 
Shape into walnut size balls. Place single layer on wax paper-lined 
cookie sheet. Freeze until solid. Store frozen meatballs in freezer 
bags until ready to cook. To make sauce, combine all ingredients 
and stir until sugar is dissolved. This can also be made ahead and 
frozen. When ready to cook, place frozen meatballs in a large pan; 
pour on the sauce. Bake at 350 degrees for one hour or until done. 
Yield: 80 meatballs. 


=) Melanie Van Maanen 


Cornelius and Jennie (Dieleman) Van Kooten 


Brown Sugar Meatloaf 


1/2 cup packed brown sugar 1/4 teaspoon ground ginger 
1-1/2 pounds lean ground 1/2 cup ketchup 

beef 3/4 cup milk 

2 eggs 


1-1/2 teaspoons salt 
1/4 teaspoon ground black 


pepper 1 small onion, chopped 


3/4 cup finely crushed saltine 
cracker crumbs 


Preheat oven to 350 degrees. Lightly grease a 9 x 5-inch loaf pan. 


Press half of the brown sugar in pan and spread 1/2 of ketchup over 


sugar. In a mixing bowl, mix remaining ingredients thoroughly and 
shape into a loaf. Place on top of the ketchup. Sprinkle remaining 
brown sugar and ketchup on top of loaf. Bake in preheated oven 
for 1 hour or until juices run clear. 


Marlene Allgood | Oskaloosa, IA 
Peter and Jennie (Swank) Van Kooten 


Connecticut Beef Supper 


2 tablespoons shortening 1 cup sour cream 

2 pounds 1-inch thick round 1-1/4 cups milk 
steak 1 teaspoon salt 
pemen 1/4 teaspoon pepper 
1 cup water 


1 cup shredded cheddar cheese 


2 large potatoes (sliced) 1-1/4 cups crushed Wheaties 


1 can cream of mushroom cereal 
soup 


Brown steak and onion in shortening. Add water and heat toa 
boil. Simmer 50 minutes. Preheat oven to 250 degrees. Pour 
in ungreased 9 x 13-inch pan. Arrange potatoes on meat. Stir 
together soup, sour cream, milk, salt and pepper. Pour over, 
sprinkle with cheese and cereal. Bake 1-1/2 hours uncovered. 
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Randy Kloosterman | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Corn Bread Taco Bake 


20 minutes 
400 degrees 


Serves 6 


1 pound ground beef 

1 package taco seasoning 

1/2 cup water 

1 (12-ounce) can whole kernel corn, drained 
1/2 cup chopped green pepper 

1 (8-ounce) can tomato sauce 

1 (8-1/2 ounce) package corn muffin mix 

1 (2.8-ounce) can French fried onions 


1/3 cup shredded sharp cheese 


Preheat oven to 400 degrees. Brown beef in skillet and drain. Stir 
in taco seasoning, water, corn, pepper, and tomato sauce. Pour 
into a 7 x 12-inch glass dish or 2-quart casserole dish. In a bowl, 
mix corn muffin mix according to package directions, then stir in 
1/2 can onions. Spoon corn muffin mixture around outer edge of 
casserole. Bake uncovered for 20 minutes, take out of oven, and 
sprinkle cheese and remaining onions on the corn muffin topping. 
Bake 2 to 3 minutes. Serves 6. 


Tip: This recipe is quick to make and tasty. Try adding one 
12-ounce can of kidney, chili, or black beans to add fiber and 
more flavor. One tablespoon each cumin and chili powder may be 
substituted for the taco seasoning. Also, several tablespoons of 
fresh, chopped cilantro add more flavor. 
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Favorite Beef Stew 


8 to 10 hours 
Low — Slow Cooker 


Serves: 6 (1-2/3 cups) 


Calories: 380 
Fat: 90 


1 to 2 pounds beef stew meat-cut into %4-inch cubes 
2 tablespoons flour 

1 teaspoon salt 

1/2 teaspoon pepper 

1 pound small (2 to 3-inch) red potatoes, quartered 
1 tablespoon oil 

1 pound package fresh baby carrots 

2 (12-ounce) jars beef gravy 

1/4 cup cold water 

1 (14.5-ounce) can diced tomatoes, undrained 


3 tablespoons flour 


On waxed paper, sprinkle beef with 2 tablespoons flour, salt and 
pepper; toss to coat. Heat oil in large skillet over medium-high 
heat until hot. Add coated beef; cook and stir 4 to 6 minutes or 
until browned, stirring occasionally. 


In 4 to 6-quart slow cooker, layer potatoes, and carrots. Add the 
browned beef; sprinkle with any remaining flour mixture. Top with 
the gravy and tomatoes. 


Cover; cook on low setting for 8 to 10 hours. Before serving, blend 
3 tablespoons flour with 1/4 cup cold water. Stir into stew. Cook on 
high, covered, 10 minutes or until thickened. 
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Alan and Kathy Stursma | Pella, IA ee 
Peter and Jennie (Swank) Van Kooten 


Inside-out Enchiladas 


20 minutes 


350 degrees 


1 pound hamburger, browned 
2 cans chili beans 

2 cans enchilada sauce - mild 
18 to 24 flour tortillas 

Onions, chopped 

Canned green chilies, chopped 


Monterey Jack cheese, shredded 


Mix browned hamburger, chili beans and enchilada sauce 
together for sauce. Fill 18 to 24 flour tortillas with well chopped 
onions, canned green chilies, shredded Monterey Jack cheese. 
Put in casseroles and top with sauce and more cheese. Bake until 
hot and bubbly. 


Pam Boat 
Henry and Wilma (Vande Kieft) Van Kooten 


Marinated Beef Roast/Sirloin Steak 


Sprinkle meat with meat tenderizer. Pierce with fork and let 
stand 1 hour. 


Marinating Sauce: 


1/2 cup orange juice 
1/4 cup soy sauce 


2 tablespoons brown sugar 
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1 teaspoon Worcestershire sauce 4 o 
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Pour over meat and let stand for 5 hours, turning several times. } © 
Cook on grill 12 minutes on each side. Slice meat thin. — 
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Henry and Wilma (Vande Kieft) Van Kooten 


Mexican Rice and Black Beans 


8 ounces of pork sausage 


1 (14-1/2 ounce) can Mexican style stewed tomatoes (undrained) 


1 cup cooked white rice 


1 (15-ounce) can black beans (rinsed and drained) 


1/2 medium green sweet pepper (coarsely chopped) 
1/4 cup shredded cheddar cheese 


Sour cream (optional) 


Cook sausage and drain. Then mix ingredients altogether. Stir 


and serve. 


Mary Ann Van Kooten | Oskaloosa, IA 
Peter and Jennie (Swank) Van Kooten 


Pigs In Blankets 


Whenever there was a family gathering, Grandma Jennie (Peter) 
would have big pans full of these. There were none left over. 


45 to 50 minutes 
350 degrees 


This makes a lot 


Pie Crust: 

2 sticks oleo (softened) 

3 beaten eggs 

1/2 cup sugar 

1/2 cup milk 

2 teaspoons baking powder 


2-1/2 cups flour or enough 
to roll out as pie crust 


Filling: 
2 pounds ground pork or hamburger 


You can use some seasoning in this 
if you wish—salt, pepper and garlic 
powder 


Mix crust ingredients together and 
roll out thin like pie crust (very thin). 
Cut into 4-inch squares. To assemble, 
place a heaping tablespoon of meat 
on to each square of crust. Wrap 
crust up around meat. Moisten 
edges to seal. Place on baking sheet 
sprayed with Pam. 
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Reese Jeltema | Byron Center, MI 
Roy and Nellie (Dieleman) Van Kooten 


Reese's Favorite 


1-1/2 hours 
325 degrees 


1 pound ground beef, cooked 1/2 cup raw Minute Rice 
Chopped onion, cooked 1 can cream of chicken soup 
1/2 cup milk 2 cans chicken noodle soup 


Mix together and put into a 9 x 9-inch pan. Crush saltines and put 
on top. 


Ami Fisher | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Stuffed Green Peppers 


Serves 6 
Stuffing: Sauce: 
1-1/2 to 2 pounds ground beef 4 cups tomato soup 


or ground Italian Sa sce 
GrOUne regal sensa0c 1 cup tomato juice 


1/2 r ni 
/2 cup grated onions 1 cup tomato sauce 


1 cup raw rice 

1/2 cup finely chopped celery Hollow out peppers and cut 
3 eggs in half. Mix all ingredients 
for stuffing and fill peppers. 


1 teaspoon salt 
ar Cover with sauce. Bake 2-1/2 


1 tablespoon fresh ground hours in 325 degree oven. 
pepper Spoon sauce over peppers 
1/2 cup bread crumbs periodically while baking. 


1 cup tomato juice 
Milk to make moist 


6 green peppers 


ibVd.by favorite recipes in this section are: nb age: 
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eo “> Jason and Wendy Hartson | Pella, IA 
“Ee Cornelius and Jennie (Dieleman) Van Kooten 


Apricot Chicken 


45 minutes 


350 degrees 


4 chicken breast halves 
1 small jar of apricot preserves or jam 
1 package of dry onion soup mix 


1/4 cup mayonnaise 


Layer chicken breast halves in bottom of 9 x 13-inch pan. Mix 
apricot preserves or jam, onion soup mix and mayonnaise together. 
Pour over chicken. Bake for 45 minutes at 350 degrees. Excellent 
served with or on top of rice. (I've also used chicken tenders or 
strips instead of the chicken breast halves.) 


Dwight and Kim Harsselaar 
Cornelius and Jennie (Dieleman) Van Kooten 


Bacon-Wrapped Chicken Breast 


6 frozen chicken breasts 

12 strips of raw bacon 

1 can cream of chicken soup (undiluted) 
1 box of dry stuffing mix 

6 slices of Swiss cheese 


Grease bottom of crock pot. Place box of dry stuffing mix in 
bottom of crock pot (add the flavor packet if necessary). Wrap each 
frozen chicken breast around with two slices of raw bacon. Place 
on top of dry stuffing mix. Place a heaping tablespoon of cream of 
chicken soup on top of each chicken breast. Cook on low for 7 to 
10 hours or high for 5 to 7 hours. Fifteen minutes before serving, 
remove chicken breasts from crock pot and place on platter. Layer 
each chicken breast with a slice of cheese. Serve over stuffing. 
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Russell and Susie Terpstra | Numa, IA 
Nellie (Van Kooten) and Harry Terpstra 


Cheesy Chicken and Rice Casserole 


50 minutes 
375 degrees 


Serves 4 


1 can (10-3/4 ounces) Campbell's 
cream of chicken soup 


1-1/3 cups water 


3/4 cup uncooked long-grain 
white rice 


1/2 teaspoon onion powder 


Stir soup, water, rice, onion powder, black pepper and vegetables 
in 11 x 8-inch (2-quart) shallow baking dish. Top with chicken. 
Season chicken as desired. Cover. Bake at 375 degrees for 50 
minutes. Top with cheese. Stir rice before serving. 


Diane Huizenga 


Pauline (Van Kooten) and George Terpstra 


Chicken Broccoli Casserole 


3 cups cooked rice (2-1/2 cups 
water and 2-1/2 cups rice) 


1-1/2 pounds chicken breasts, 
baked and cut up 


20-ounces broccoli, cooked 

2 cans cream of chicken soup 
1 cup mayonnaise 

1/8 teaspoon curry powder 

1 cup milk 


1/2 pound grated cheddar 
cheese 


1/4 teaspoon ground 
black pepper 


2 cups frozen mixed 
vegetables 


4 skinless chicken breast 
halves 


1/2 cup shredded 
cheddar cheese 


Put 3 cups rice in 9 x 13-inch 
pan. Add chicken breasts. 
Add broccoli. Top with soup, 
milk, mayonnaise and curry 
mixture. Sprinkle with cheese. 
Cover and bake for 40 minutes 
to 1 hour at 350 degrees. 
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> Carole Stavinga | Florida 


Pauline (Van Kooten) and George Terpstra 


Chicken Casserole 


350 degrees 
Serves 12 to 16 


1 box chicken Rice-a-Roni Cook rice according to 
directions on box. Layer rice, 
chicken and vegetables in a 

1 bag of California mixed 9 x 13-inch pan. Heat soup, 
vegetables, cooked slightly (can milk and butter. Pour over 
use fresh vegetables) vegetables. Bake covered for 
45 to 50 minutes. Uncover 
and sprinkle with cheese and 
cornflakes. Bake uncovered 
1 soup can of milk for 10 minutes. 


1/2 cup butter or margarine 


3 cups chopped chicken, cooked 


1 can cream of mushroom soup 
(| use cream of chicken) 


1 cup grated cheese 


Crushed cornflakes 


Virginia Van Kooten | Pella, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Chicken Casserole 


4 cups chicken, cooked and cut up 
1-1/2 cups mayonnaise 
2 cups diced celery 


Mix first 8 ingredients 


2 cups cooked rice 
together and pour into a 9 x 


2 teaspoons minced onion 


2 tablespoons lemon juice 
and put on top. Bake at 325 


1 teaspoon salt degrees for 30 to 40 minutes. 
4 hard boiled eggs, diced 


2 cups crushed corn flakes 


1/4 cup melted butter 


13-inch pan. Combine melted 
butter and crushed corn flakes 
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Ashley Vander Meiden 
Gerrit and Durky (Lanser) Van Kooten 


Chicken Casserole 


Serves 6 


6 cups boiled chicken, chopped 
2 cups celery, diced, optional 

2 cups diced onion 

1-1/2 cups shredded cheese 

1 can cream of chicken soup 

1 soup can Miracle Whip 


Bag chow mein noodles 


Mix in large bowl, mix the chicken, celery, onion, cheese and 

soup. After you empty soup, fill full of Miracle Whip, put into 
bowl. Put in 9 x 13-inch pan. Put noodles on top and bake at 
350 degrees for 35 to 45 minutes. 


P.S. Homemade, has no calories. 


Junella Van Kooten | Leighton, IA 
Gerrit and Durky (Lanser) Van Kooten 


Chicken Casserole 


1 hour 


350 degrees 


2 cups uncooked noodles, then cook (add extra if desired) 
2 cans cream of chicken soup 
2 cups shredded cheddar cheese 


2 large cans of chicken chunks 


Mix and put in 9 x 13-inch pan. Top with 8 slices of bread cubed. \ 
Then pour 1 cup melted oleo on top of bread. Bake 1 hour at 
350 degrees. 
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&” 4 Andrea Van Kooten | Pella, IA 
Cornelius and Jennie (Dieleman) Van Kooten 
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Chicken Curry 


Serves 8 


2 tablespoons oil 
2 onions 
1 to 2 cloves garlic 


2 tablespoons lemon juice or 
vinegar 


2 to 4 teaspoons curry powder 


1 (3-pound) chicken, cooked, 
deboned 


1 cup tomato juice or sauce 
1 teaspoon salt 
1 to 2 cups broth or water 


Rice 


Condiments: 
Peanuts 

Grated carrots 
Raisins 

Pineapple tidbits 
Chopped apples 
Banana slices 
Chopped hard-cooked eggs 
Coconut 

Green peppers 
Chopped mangoes 


Mandarin oranges 


Sauté in heavy deep skillet or kettle the oil, onions and garlic 
Blend in small bowl the lemon juice and curry powder. Stir curry 
mixture into sautéed onions and fry lightly 1 to 2 minutes. This 


produces a relatively mild curry; if desired, season with additional 
spices. (Ideally all curry powder should be added at the beginning 


and fried briefly before adding meat. But if later the curry tastes 
bland, add more. Experience tells. Curry is a blend of spices; 
among those used are cardamom, cloves, cinnamon, coriander, 
turmeric, ginger, cumin, and cayenne. Season with these alone 
or use in combination with curry powder). Then add the cooked 
chicken. Stir-fry briefly to coat meat with spices. Add tomato 
sauce, salt, and broth. Bring to a boil; reduce heat, cover, and 
simmer 20 minutes. Add more liquid during cooking as needed 
for thin stew consistency. Thicken slightly with flour just before 


serving, if desired. Serve with hot steamed rice and a selection of 


the condiments listed above placed in small bowls. Guests may 


add the condiments they like on the top of their rice and curry, and 
it seems like some different combinations, but it really tastes good 


all together! Your plate may get quite full once you have added 


your condiments. Some people save the coconut for last and call it 


“snow on the mountain!” 
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Janae Van Soelen 
Cornelius and Jennie (Dieleman) Van Kooten 


Chicken Enchiladas 


30 to 45 minutes 
350 degrees 


1 (10-ounce) can of chicken 


1 (15-ounce) can creamed 
corn 


1 can cream of chicken soup 
1/2 tablespoon chili powder 
1 cup sour cream 

1 large can enchilada sauce 


1 package tortillas (8 or 10 
count) 


Cheddar cheese 


Mix chicken, soup, corn, chili 
powder and sour cream. Pour 

a little enchilada sauce on the 
bottom of a 9 x 13-inch baking 
dish to prevent sticking. Put 
some chicken mix in each tortilla, 
sprinkle with cheese, roll up 

and place in dish. If you have 
filling remaining, spread it over 
the top of the tortillas, top with 
enchilada sauce and Spanish rice 
(cooked according to directions) 
and sprinkle with cheese. The 


rice is optional—tastes good 
as part of the dish, but you 
can serve it as a side or skip it 
altogether. 


1 package Lipton Spanish rice 
mix — bag (optional) 


Nicholas De Haan | Scottsdale, AZ 
Pauline (Van Kooten) and George Terpstra 


Chicken Pot Pie 


35 to 45 minutes 


2 to 3 boneless chicken breasts, 
cubed and browned 


Pillsbury pie crust 


1 can cream of chicken soup 


1 can cream of celery soup oe valine peas and 


1/2 pint of chicken gravy 1 to 2 cups hash browns, thawed 


Mix all ingredients together and fill pie crust. Put top crust on and 
make slits to vent. This makes two pies and freezes well. Bake 
according to directions on pie crust box. 
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> Allissa Grandia | Pella, 1A 
“| Gerrit and Durky (Lanser) Van Kooten 


Chicken Quesadillas 


Shredded cheddar cheese 


2 to 3 green onions 


1 chicken breast (grilled) 
4-ounce cream cheese (softened) 
4-ounce sour cream 3 strips of crispy bacon 


2 tablespoons ranch dressing 4 flour tortillas (small) 


Top with Mexi-ranch dip (1/2 cup ranch and 1/2 cup salsa) 


After grilling chicken, cut it up into bite size pieces. Mix together 
cream cheese, sour cream and ranch dressing. Spread the mixture 
onto each tortilla. On top of the mixture on just 2 tortillas, 
sprinkle the cheese, onion, cooked bacon and the chicken. Place 
the other tortillas on top to make a “sandwich”. Then fry in a pan 
until brown—or grill them. Mix dip and pour over sandwich. May 
add lettuce. Serves 4 if cut in halves. 


Nicole Hoffman | Florida 
Pauline (Van Kooten) and George Terpstra 


Chicken Squares 


20 to 25 minutes 
375 to 400 degrees 


Serves 8 


3-ounce cream cheese 2 tablespoons milk 


2 tablespoons melted butter 1 tablespoon chives or onions 


2 cups chicken, cooked and 1 tablespoon pimiento 


cubed 


1/4 teaspoon salt 


8-ounce crescent rolls 


1 tablespoon butter 
1/8 teaspoon pepper 


Blend cheese and 2 tablespoons butter until smooth. Add 
chicken, salt, pepper, milk, chives and pimiento. Divide rolls into 
rectAngels and seal seams. Place 1/2 cup or less of filling on each 
rectAngel. Pull corners together and twist. Seal edges. Brush with 
1 tablespoon melted butter. Bake on ungreased cookie sheet. 
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Ladd Schuiling | Rockford, MI 
Pauline (Van Kooten) and George Terpstra 


Cranberry Chicken 


1-1/2 hours 
350 degrees 


Serves 6 


Chicken as needed for 9 x 13-inch pan (12 thighs fit nicely) 
1 (16-ounce) can cranberry sauce with whole berries 
1 (8-ounce) bottle Russian dressing 


1 envelope dry onion soup mix 


Rinse chicken, remove skin, arrange in greased 9 x 13-inch pan. 
Mix sauce, dressing, and soup mix. Pour over chicken, cover and 
chill overnight. Bake uncovered at 350 degrees for 1-1/2 hours. 
Spoon sauce over chicken during cooking or turn chicken over a 
couple of times during baking. Serve with rice and leftover sauce. 


Brandie Ramirez | Grand Rapids, Ml 
Roy and Nellie (Dieleman) Van Kooten 


Cream of Chicken Casserole 


50 minutes to 1 hour 
350 degrees 


Serves 6 


3 chicken breasts — fried — butter flied 
3 cans French style green beans - drained 
3 cans cream of chicken soup 


1 (6-ounce) can fried onions 


Fry up chicken breast. In a 9 x 13-inch pan, lay chicken breasts 
on bottom. Pour in 3 cans of cream of chicken soup, then green 
beans. Bake about 35 minutes at 350 degrees, and then add 
fried onions on top for the last 15 minutes. 
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®» Brynna Vos Spain 
Gerrit and Durky (Lanser) Van Kooten 


Crock Pot Salsa Chicken 


6 boneless, skinless chicken breasts 

1 cup salsa 

1 package reduced-sodium taco seasoning 

1 can reduced-fat cream of mushroom soup (condensed) 


1/2 cup fat-free sour cream 


Place chicken in slow cooker. Sprinkle taco seasoning over chicken. 


Pour salsa and soup over chicken. Cook on low for 6 to 8 hours. 
Remove from heat and stir in sour cream. 


Carna De Jong 
Cornelius and Jennie (Dieleman) Van Kooten 


Crock Pot Chicken Enchiladas 


1 cup sour cream 

1 can cream of mushroom soup 

1 can cream of chicken soup 
8-ounce salsa 

1 tablespoon chopped onion 

4 cups diced cooked chicken 

1-1/2 cups shredded cheddar cheese 
10 to 12 flour tortillas 


Cut up tortillas into small bite size pieces. Mix everything else 
together except cheese. Layer in crock pot: 1/3 mixture, 1/2 
tortillas, sauce, then rest of mixture, tortillas, sauce. Cook on low 
for 4 to 5 hours. The last 20 to 30 minutes, add cheese on top and 
let melt. 


Can make in 9 x 13-inch pan and bake at 350 degrees for 30 to 40 
minutes. Add cheese the last 10 minutes. 
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Brad Klyn | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Herb Crusted Chicken 


4 chicken breast halves (cleaned) 
Oregano, basil, parsley, and paprika 
2 tablespoons butter, melted 


Refrigerated shredded Parmesan cheese 


Place chicken in square baking dish. Drizzle with melted butter. 
Sprinkle with the spices to your liking. Top with Parmesan 

cheese to your liking. Bake at 350 degrees uncovered for 30 to 40 
minutes or until the juices run clear. TIP: You can use spray butter 
to reduce a few calories. | usually serve new potatoes and green 
beans with the chicken for a complete meal. 


Grace Van Kooten | Pella, IA 
Roy and Nellie (Dieleman) Van Kooten 


Hot Chicken Casserole 


4 cups cooked chicken, diced Crumb topping: 


1 cup sliced mushrooms 3 tablespoons butter 

1 teaspoon lemon juice 1/4 cup sliced almonds 

1/4 teaspoon black pepper 1/2 cup Oven Fry crumbs for pork 
1/2 teaspoon salt 

1 (8-ounce) can sliced water In a large bowl, combine 
chestnuts, drained ingredients. Blend Miracle Whip, 


sour cream and chicken soup 
and combine with the chicken 
Some grated carrot for color mixture. Spoon into a 2-quart 
greased casserole dish. Spread 


1 cup celery 


1 teaspoon minced onion 


i 


crumb topping over dish. Bake a 
1 teaspoon chopped pimento uncovered at 350 degrees for 30 = 
2 cups cooked minute rice minutes. > 
3/4 cup Miracle Whip ( o 
1 cup sour cream tA 
1 can cream of chicken Soup )% 
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<< Kris Geels | Corsica, SD 


Pauline (Van Kooten) and George Terpstra 


Jambalaya 


Great for slow cooker 


3 chicken thighs, cooked 

1 pound andouille sausage, cooked and sliced 
2 (28-ounce) cans diced tomatoes with juice 
1 large onion, chopped 

1 green pepper, chopped 

2 cups chicken broth 

1 tablespoon + 1 teaspoon dried oregano 

1 tablespoon + 1 teaspoon dried parsley 

1 tablespoon + 1 teaspoon Cajun seasoning 
1 teaspoon dried thyme 

1 pound shrimp 


3 cups uncooked rice 


Mix all together except rice and shrimp. Cook until onion and 


green pepper are tender. Add rice and shrimp last 30 minutes. 


| make this in my LARGE crock pot. Great for Packers games!! 


Mary Ann Van Kooten | Oskaloosa, IA 
Peter and Jennie (Swank) Van Kooten 


Jimmy's French Cranberry Chicken 


This comes from a magazine and | have used it a lot—from 
Rochester expo. This is easy to make. 


1 to 1-1/2 hours 4 to 5 chicken breasts 
350 degrees 7-ounce bottle French dressing 
1 package dry onion soup mix 


1 can whole cranberry sauce 


In a greased 9 x 13-inch pan, layer chicken breasts. Pour dressing 
mixture over the chicken and cover. Serve over rice or noodles. 
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Karla Bardwell | Caro, MI 
Gerrit and Durky (Lanser) Van Kooten 


Key Lime Chicken (Marinade) 


Serves 5 

Chicken (approximately 1/2 bottle “Masterpiece” garlic 
5 pounds) and herb marinade 

4 to 5 medium limes, 3 to 4 dashes dried red pepper 


quartered (Key Lime best) Sprinkle in Italian seasonings 


Put chicken in Ziploc bag. Add ingredients. Make sure to squeeze 
each lime when adding it. Let soak for 30 minutes to an hour. | like 
to soak overnight. 


Grilling is best to cook the chicken. 


Kris De Jong | Leighton, IA 
Gerrit and Durky (Lanser) Van Kooten 


Lattice-Top Chicken 


40 minutes 


375 degrees 


Serves 6 
1 can cream of potato soup Combine soup, milk, salt, 
1 cup milk chicken, vegetables, 1/2 cup 


cheese and 1/2 can of French 
1/2 teaspoon seasoned salt fried onions. Place in an 8 x 12- 
inch baking dish. Bake covered 


2 bed ked chick 
i for 20 minutes. Unwrap 


1 bag (16-ounce) frozen crescent rolls and separate into 

California mix vegetables two rectAngels. Press together 

(thawed and drained) perforated cuts and cut each 

1 cup shredded cheddar cheese ‘"ectAngel into three strips. a 

Place strips on casserole to form = 

1 can (2.8-ounce) French fried a lattice top. Bake uncovered = ; 

onions for 15 minutes. Top the lattice Pa ( 

1 package (4-ounce) with remaining onions and : ° | 

refrigerated crescent rolls cheese. Bake uncovered for 3 Ne 
to 5 minutes or until onions are \ © 
golden brown. ie 
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* Alan and Kathy Stursma | Pella, IA 


Peter and Jennie (Swank) Van Kooten 


Mexican Casserole 


30 to 40 minutes 
350 degrees 


1 small onion 1/2 teaspoon garlic salt 


1 can of cream of mushroom soup — 1/2 cooked chicken 


1 can of cream of chicken soup 1 can black olives, chopped 
1 cup sour cream 5 to 6 crushed taco shells 
1 cup chopped green chilies 1/2 cup mozzarella cheese 


Mix onion, soups, sour cream, green chilies, and garlic salt together. 


Add 1/2 cooked chicken and one can chopped black olives. Layer 
in casserole with 5 to 6 crushed taco shells and 1/2 cup mozzarella 
cheese. Bake at 350 degrees for 30 to 40 minutes. 


Lisa Vos 
Gerrit and Durky (Lanser) Van Kooten 


Oven Fried Chicken 


1 cup flour 

1-1/2 cups corn flakes, crushed 
1-1/2 teaspoons salt 

2 teaspoons paprika 

2 eggs, slightly beaten 

1/2 cup milk 

2-1/2 pounds chicken tenders 
1/2 cup butter, melted 


Combine first 4 ingredients and mix well. Combine eggs and milk 
in shallow dish. Wash and dry chicken, then dip in egg mixture and 
dredge in flour mixture. Place in 9 x 13-inch dish. Drizzle melted 
butter over chicken. Bake uncovered at 350 degrees for 50 minutes. 


Joyce Van Kooten (Gary) | Leighton, IA 
Gerrit and Durky (Lanser) Van Kooten 


Parmesan Chicken 


“A Sunday favorite” 


4 chicken breasts, skinned and boned 
1 stick oleo or butter, melted 

1/2 cup Italian seasoned bread crumbs 
1/2 cup Parmesan grated cheese 


1 teaspoon garlic salt 


Mix crumbs, salt and Parmesan cheese. Dip chicken in melted oleo, 
and then dip in crumb mixture. Place in baking dish. Cover for the 
first half of baking time. Bake at 350 degrees for 1 to 1-1/2 hours. 
Serves 10 if recipe is doubled. 


Sarah Hailey Vos 
Gerrit and Durky (Lanser) Van Kooten 


Poppy Seed Chicken and Rice 


4 chicken breasts, cooked and shredded 

1 can cream of chicken soup 

2 tablespoons poppy seeds 

35 to 40 Ritz crackers, crumbled (about 1 package) 
6 tablespoons butter, melted 

8-ounce sour cream 


Salt and pepper to taste 


Mix shredded chicken, soup, sour cream, poppy seeds, salt and 
pepper together. Spread mixture in greased 9 x 13-inch pan. 


Sprinkle crumbled crackers over mixture. Drizzle butter over = 

crackers. Bake at 350 degrees for 20 minutes. = 

Ce 

Rice: Cook rice according to package instructions. When c 

completed, put rice on plate and put poppy seed chicken on v 

top of rice. . 
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Poppy Seed Chicken 


8 boneless chicken breasts, 
cooked and cubed 


2 cans cream of chicken soup 


8-ounce sour cream 
1/4 cup chicken broth 
Salt and pepper to taste 


Combine above ingredients in casserole dish. Then sprinkle 
approximately 3 tablespoons poppy seeds on top. Next, sprinkle 
40 (1 tube) Ritz crackers crushed on top and top with 6 tablespoons 
melted margarine. Bake 30+ minutes at 350 degrees. 


Kenneth and Marlene Van Kooten | Rose Hill, IA 


Peter and Jennie (Swank) Van Kooten 


Quick Chicken with Rainbow 


Pepper Topping 


About 30 minutes 


Serves 4 


4 chicken breast halves, skinned 
and boned 


1 small onion, sliced 

1 clove garlic, minced 

2 tablespoons olive oil 

1 small red pepper cut into strips 


1 small green pepper cut into 
strips 


1 small yellow pepper cut into 
strips 


1/2 cup dry Sherry or 1/2 cup 
white wine 


1 tablespoon fresh parsley 
chopped 


1/8 teaspoon salt 
1/8 teaspoon pepper 
Hot cooked pasta 


Garnish: fresh parsley sprigs 


| use Fettuccini (pasta) and 
prefer the white wine 


Coat a non-stick skillet with 
vegetable cooking spray. 
Place over medium heat until 
hot. Cook chicken 10 minutes, 
turning once. Add 1/2 cup 
water; cover, and simmer 15 
minutes. Keep warm. Saute 
onion and garlic in olive oil 

in skillet over medium heat 

1 minute. Add peppers and 
sauté 2 minutes. Add Sherry 
or white wine, parsley, salt and 
pepper. Simmer 2 minutes. 
Spoon pepper mixture over 
chicken and pasta. Garnish if 
desired. Serve immediately. 
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Kayla Jansen | Kellogg, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Ranch Chicken 


45 minutes 
350 degrees 


Serves 8 


3/4 cup crushed Club crackers 
3/4 cup grated Parmesan cheese 
1 envelope ranch salad dressing 
8 boneless chicken breasts 


1/2 cup melted butter 


Combine crackers, cheese and salad dressing mix. Dip chicken 
in butter, and then roll in crumbs. Bake in a 9 x 13-inch pan 
uncovered at 350 degrees for 45 minutes. 


Sheryl Hixson | Pella, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Russian Chicken 


1 to 1-1/2 hours 
350 degrees 


2 cut up fryers 
1 jar apricot preserves 


1 bottle Russian dressing 


1 package Lipton onion soup mix 


Place chicken in baking dish, mix other ingredients together. Pour 
over chicken. Cover and bake for 1 to 1-1/2 hours at 350 degrees. ( 
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ve . » Eileen Van Kooten-Schmitt | Dallas Center, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Stove Top Easy Turkey Bake 


(Leftover turkey is the ultimate timesaver for a follow-up dish with 
a fresh take on delicious.) 


Serves 6 (1-1/3 cups each) 


1-2/3 cups hot water 

1 package (6-ounce) Stove Top Stuffing Mix for Turkey 

4 cups chopped cooked turkey 

1 bag (14-ounce) frozen broccoli florets, thawed and drained 
1 can (10-3/4 ounce) condensed cream of chicken soup 

3/4 cup milk 

1-1/2 cups Kraft shredded cheddar cheese 


Preheat oven to 350 degrees. Add hot water to stuffing mix; stir 
just until moistened. Set aside. Mix turkey and broccoli in 9 x 
13-inch baking dish. Combine soup, milk, and cheese; pour over 
turkey mixture. Top with prepared stuffing. Bake for 30 minutes 
or until heated through. 


Variation: Don't have left over turkey? Use chopped cooked 
chicken and Stove Top Stuffing Mix for Chicken. 


Gretta Geels 
Pauline (Van Kooten) and George Terpstra 


Sunday Chicken Dinner 


1-1/2 hours 
350 degrees 


3 cups boiling water ‘Mix and let thicken. Layer 
chicken pieces on top of above 
mixture. Season with salt, 

1 package dry Lipton onion pepper, parsley and paprika. 
soup mix Using a 9 x 13-inch dish, cover 
and bake 1-1/2 hours at 350 
degrees. Uncover last half hour 
to brown chicken. 


3 chicken bouillon cubes 


Main Course \ 
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2 cups rice (I use instant) 
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Greg Tromp | Wyoming, MI 
Roy and Nellie (Dieleman) Van Kooten 


Teriyaki Grilled Chicken 


Grill indirect 350 degrees 


Marinade: Sauce: 


3/4 cup mirin (rice wine Asian 1 (18-ounce) orange marmalade 


cooking wine) 1/3 cup honey 


3/4 cup soy sauce 10-ounce pineapple juice 


3 tablespoons fresh shredded 
ginger 


Marinade up to 4 pounds of cut 
1 to 2 teaspoons crushed red P i 


up chicken for 4 to 6 hours. Grill 


PePpet indirect until juices run clear. 
3 tablespoons Asian dark 20 minutes before done, start 
sesame oil brushing on the sauce. 


3 cloves garlic, chopped 


Tom Kuiper 
Pauline (Van Kooten) and George Terpstra 


When we went hunting in college, 
Te xXas G um b © | this was one of our favorite ways 


to serve up our game taken. 


Meat: 4 to 5 geese or 6 to 7 ducks (can substitute with chicken 
thighs). Boil whole breast in water with the following: 3 cut green 
apples, 4 to 6 stalks of celery, 1 to 2 onions, garlic powder, and 
Tony’s Creole seasoning. Boil until pink inside. Reserve meat and 
discard mix. 


Roux: Cook 1 pound of bacon and strain bacon fat. In skillet, heat 
bacon fat to 350 degrees and add flour, looking for chestnut color 
or maple syrup look. Be careful not to burn. 


Mix: 2 cups chicken broth with roux to dissolve. Transfer to 
cooking pot. 


i 


oer 4 


Add: 8-ounce tomato sauce, 2 cans of Rotel, 2 to 3 diced onions, 

4 to 6 sliced celery stalks, fresh garlic cloves, Worcestershire sauce, 
16-ounce bag frozen corn, 1 bag of frozen okra, 2 bay leaves, 1 cup < 
of rice, and cubed meat. Use Tony’s Creole seasoning to taste with 


salt and pepper. 
Cook: Low heat 4 to 8 hours. Serve over prepared rice. 
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Tuesday Chicken Casserole 


45 to 60 minutes 
375 degrees 


2 cups diced cooked chicken 
1 can cream of celery soup 
1-1/2 cups cooked rice 

1/2 teaspoon salt 


3/4 cup mayonnaise 


1 cup shredded cheddar cheese 


1/2 cup slivered almonds or 1 
small can (5-ounces) sliced water 
chestnuts 


1 tablespoon lemon juice 


Potato chips -— on top 


Combine all ingredients, except chips. Pour into a 9 x 13-inch 
pan. Bake at 375 for 45 minutes to 1 hour. Let set a few minutes 


before serving. 


Eileen Van Kooten-Schmitt | Dallas Center, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Turkey Loaf 


350 degrees 
Serves 4 to 6 


1-1/2 pounds ground turkey 
1 tablespoon mustard 
2 to 3 tablespoons catsup 


1 egg 
1/2 to 1 cup oatmeal 


Mix above ingredients 
together. 


Mix in separate bowl: 
1/2 package of unthawed spinach 


16-ounce Ricotta cheese 


Layer meat, spinach, meat. Mix 
2 tablespoons catsup and 1 
tablespoon mustard. Layer on 
top. Sprinkle with brown sugar. 


Can microwave for 18 to 20 
minutes or cook in oven for 30 to 
40 minutes. 
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Sheryl! Vriesman | Denver, CO 
Gerrit and Durky (Lanser) Van Kooten 


Turkey Twice Bake 


Mix topping: 

2 cans golden mushroom soup 

2 cans turkey juice (1 add one can chicken broth) 
1 cup chopped onion 


1 cup chopped celery 


Bake turkey and carve. Cool or freeze until needed. When ready 
to use, take out ahead of time to thaw. Arrange turkey in roaster. 


Mix topping ingredients all together and pour over turkey. Bake 
at 250 degrees for 4 hours. 
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Jenee Van Kooten | Oak Harbor, WA 
Henry and Wilma (Vande Kieft) Van Kooten 


Salmon Fillets with 
Hoison and Ginger 


10 to 15 minutes 


350 degrees 


Skinless, boneless salmon fillets (1 to 2 pounds) 
1/4 cup cilantro leaves 

2 tablespoons hoison sauce 

2 teaspoons minced, peeled fresh ginger 

1 garlic clove, minced 

3/4 teaspoon - ground black pepper 

Sesame oil 


2 tablespoons mayonnaise 


Place salmon fillets on baking sheet lined with foil. Brush lightly 
with sesame oil. Combine remaining ingredients and brush 
evenly over salmon. Bake at 350 degrees for approximately 10 
minutes or until done. Can also be grilled. 


Matthew 4: 19 
And he said to them, “Follow me, and | will make you fishers of men.” 
Matthew 15: 36-38 


36, And he took the seven loaves and the fishes, and gave thanks, 
and brake them, and gave to his disciples, and the disciples to the 
multitude. 37, And they did all eat, and were filled: and they took 
up of the broken meat that was left seven baskets full. 38, And they 
that did eat were four thousand men, beside women and children. 


HOLY BIBLE, King James Version, Cambridge Edition 
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‘Xp Muriel Tromp | Kentwood, MI 


Roy and Nellie (Dieleman) Van Kooten 


Apple Barbecue Pork Chops 


2 hours 
325 degrees 


Serves 4 to 6 


4 to 6 center cut pork chops - 3/4-inch thick 
1 can apple pie filling 
1 large onion sliced 


1 cup Sweet Baby Ray’s Hickory and Brown Sugar Barbecue Sauce 


Pour apple pie filling in the buttered 9 x 13-inch glass baking 
dish. Cover apples with onions and top with pork chops. Spread 
barbecue sauce over pork chops and cover with foil. 


Gregory L. and Ariane Tromp | Grand Rapids, MI 
Roy and Nellie (Dieleman) Van Kooten 


Apple Stuffed Pork Loin 


1 hour and 20 minutes 
350 degrees 


Serves 8 


8 pieces of 1-inch sliced pork loin 
Stuffing 
1 can apple pie filling 


Take piece of 1-inch pork loin, make a slice parallel to the piece 
of loin to make a pocket on the inside. Make stuffing to personal 


liking. Take can of apple pie filling and mash lightly and stir gently 


into stuffing. Stuff the mixture into the pork loin pocket. Take 


stuffed pork loin and place in 9 x 13-inch pan. Cover the bottom of 


pan with water. Bake covered and enjoy. 
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Marvin and Judy Van Veldhuizen | Oskaloosa, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Asian Pork Loin 


Approximately 1 hour 
350 degrees 
Serves 4 to 6 


2-pound pork loin 2 tablespoons lemon juice 
1/3 cup soy sauce 1 teaspoon garlic powder 
1/4 cup sesame or olive oil 1 tablespoon dry mustard 


1/3 cup packed light brown sugar 1-1/2 teaspoons pepper 


2 tablespoons Worcestershire sauce 


Marinate in refrigerator for 8 hours. Bake at 350 degrees for 
approximately 1 hour. Can also put on grill. 


Pam Boat 
Henry and Wilma (Vande Kieft) Van Kooten 


Bacon Wrapped Water Chestnuts 


1 pound bacon 


1 can water chestnuts, halved 


Cut bacon in thirds, wrap and secure with toothpick. Bake 30 
minutes at 325 degrees. 


Sauce: 
1/2 cup brown sugar 
1/4 cup mayonnaise 


1/4 cup chili sauce 


2k 


wa 


asuno>y UleW ; 


Combine sauce and cook until blended. Pour sauce over food 
and place in crock pot. 
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Ham and Asparagus Brunch Bake 


350 degrees 


Serves 6 to 8 


2 boxes Uncle Ben’s Long Grain and Wild Rice Original Recipe 
1 pound asparagus, cut into 1-inch pieces (about 2-1/2 cups) 
2 cups chopped ham 

1 cup chopped yellow or red bell pepper 

1/4 cup finely chopped red onion 


1 cup (4-ounces) shredded Swiss cheese 


In large sauce pan, prepare rice mixes according to package 
directions, adding asparagus during the last 5 minutes of 
cooking. Remove from heat. Add ham, bell pepper and onion; 
mix well. Grease an 11 x 7-inch baking dish. Place mixture 

in dish. Sprinkle with cheese. Bake 25 to 30 minutes or until 
mixture is heated through. 


Alisha Vander Meiden 
Gerrit and Durky (Lanser) Van Kooten 


Ham Balls with Sauce 


45 minutes 1 pound hamburger 
375 degrees 1 pound ham loaf 
Serves 6 2 eggs, beaten 


3/4 cup crushed graham 
Mix all together in bow! and put cracker crumbs 
in 9 x 13-inch pan. Roll meat 


into 2-inch balls. malice: 


1/4 cup milk 


Mix together sauce ingredients 1 can tomato soup 


and pour over ham balls when 


1 tablespoon mustard 
7 minutes is left on the timer. 


1/3 cup brown sugar 


1 tablespoon vinegar 
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Andrea Stursma | Knoxville, IA 
Peter and Jennie (Swank) Van Kooten 


Ham Balls 

1 hour 

350 degrees 

1-1/2 pounds ground pork Sauce: 

1-1/2 pounds ground ham 2 cans tomato soup 

1-1/2 pounds ground beef 2 cups brown sugar 

3 eggs, beaten 2 teaspoons dry mustard 
1-1/2 cups soda crackers, crushed 2/3 cup less 2 tablespoons 


1-1/2 cups graham crackers, crushed weer 


1-1/2 cups milk 


Mix ground meat. Mix eggs, soda crackers and milk with meat. 
Make in small balls and place in two 9 x 13-inch pans. Cook sauce 
for 15 minutes and pour over meat balls. Bake for 1 hour at 350 
degrees. Cover the first 1/2 hour of baking time—remove cover 
for last 1/2 hour. 


Deb Denburger | Oskaloosa, IA 
Peter and Jennie (Swank) Van Kooten 


Ham - Broccoli Bake 


Serves 8 


1 can cheddar cheese soup 2 (10-ounce) packages of 


frozen broccoli 
2 cans cream of chicken soup 


1/2 cup milk 4 cups ham 


2 cups Minute Rice 


1/2 cup onion ~L 
1/2 teaspoon (= 
4 tablespoons oleo Worcestershire sauce ; aff ; 
m 
( 
Blend cheese, soup, and milk. Sauté oleo and onions until ( 2. \ 
tender. Cook broccoli until almost tender and drain. Put last ‘: {e 
ingredients together. Mix all together and bake in a 9 x 13-inch v / 
dish for 45 minutes at 350 degrees. (If frozen, bake 1-1/2 hours 3 | 
at 400 degrees.) sa 
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Sy Wilma Van Kooten | Pella, IA 


Cornelius and Jennie (Dieleman) Van Kooten 


Pork Chop Potato Scallop 


1 hour 
350 degrees 


Serves 10 


10 boneless pork chops 

5 cups raw potatoes, sliced 

6 to 8 slices American cheese 

3/4 cup onions (cut small) 

1-1/2 cans cream of chicken soup 
1-3/4 cup milk 


Brown chops and season with salt and pepper. Place 1/2 of the 
potatoes in an 8 x 10-inch baking pan. Top with sliced cheese. Add 
remaining potatoes. Add onions to drippings in skillet browning. 
Heat soup and milk. Pour soup/milk mixture over chops and 
potatoes. Bake 1 hour at 350 degrees or until potatoes are tender. 


Julie Jeltema | Byron Center, Mi 
Roy and Nellie (Dieleman) Van Kooten 


Sandies Pork Tenderloin 


5 hours 


Crock pot 


1 pork tenderloin 
1 can cream of mushroom soup 
1 can golden mushroom soup 


1 can French onion soup 


Combine soups and pour over meat. Bake 5 hours in the crock pot. 
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Bacon Wrapped Bratwurst 


4 bratwurst 

3 (12-ounce) cans light beer 
5 tablespoons brown sugar 
1 teaspoon cayenne pepper 


6 slices bacon, cut in half 


Poke bratwurst several times with a small fork, and place into 

a sauce pan with the beer. Bring to a boil over high heat, then 
reduce heat to medium, and simmer for 15 minutes. Remove the 
bratwurst from the beer, and allow to cool to room temperature. 


Preheat oven to 425 degrees. Line a baking sheet with 
aluminum foil, and place a wire rack on top. Toss the brown 
sugar and cayenne pepper together in a large bowl and set 
aside. Cut each bratwurst into three pieces, wrap each piece 
with a half strip of bacon, and secure with a toothpick. Toss the 
bratwurst with the cayenne mixture to coat, then place onto the 
prepared baking sheet. 


Bake in a preheated oven until the bacon is brown and crisp, 25 
to 35 minutes. This also works well on the grill. 


Megan Klyn | Ankeny, IA 
Peter and Jennie (Swank) Van Kooten 


Bubble Pizza 


Serves 6 to 8 


1-1/2 pounds ground beef Brown ground beef in skillet, 
stirring until crumbly. Drain. Stir 
in pizza sauce. Cut biscuits into 

2 (10 count) containers quarters. Fold into ground beef 
buttermilk biscuits mixture. Spoon into a 9 x 13-inch 
baking dish. Bake at 400 degrees 
for 20 minutes . Sprinkle with 


1 (16 ounce) can pizza sauce 


2 cups shredded mozzarella 


h 
oa cheeses. Bake for 10 minutes 
2 cups shredded cheddar longer. Let stand for 10 minutes 
cheese before serving. Teens love this! 
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Cammie Vos Johnson 
Gerrit and Durky (Lanser) Van Kooten 


Chicago-Style Deep Dish Pizza 


Dough ingredients: 


3-1/2 cups all purpose flour 1 teaspoon sugar 
1-1/2 (scant) cup lukewarm water 1 teaspoon salt 
1/2 cup yellow cornmeal 1 package active dry yeast 


1/2 cup canola oil 


Mix water, sugar, yeast, flour, cornmeal and salt in a mixing bowl. 
Mix on low speed until dough comes together, then slowly add the 
oil. Continue to mix dough for 7 minutes. Dough should be wet 
and smooth, but not sticky. Form dough into a ball and place ina 
bowl. Loosely cover with plastic wrap and then a dish towel. Put in 
the refrigerator for an overnight rise. 


Take dough out of refrigerator one hour prior to making pizza. 
Set the bottom oven rack to the lowest position in the oven and 
preheat the oven to 450 degrees for at least 30 minutes before 
baking. 


Coat the bottom of a 15-inch deep dish pan with regular olive oil. 
Divide dough into half. Place half of the dough ball into the center 
of the pan and press it out until it covers the entire bottom. Then, 
pull the dough up the sides of the pan. If the dough resists holding 
the shape, cover with a towel and let rest for 15 minutes then try 
again. 


Cover the dough with sliced provolone and mozzarella cheeses. 
Add other desired toppings. 


Stretch the second half of the dough and begin covering the 
toppings. Press and pull the dough to the edge and pinch the 
bottom and top crusts together. Pull the dough up the sides of the 
pan. 


Top with one 28-ounce can of crushed tomatoes. Top with Italian 
herbs and seasonings (fresh are best) and a generous portion of 
grated Parmesan cheese. 


Place in the center of the bottom rack of the oven and bake for 20 
to 25 minutes. Remove from oven and allow to cool for about 3 
minutes. Serve and enjoy! 
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& Ss Sandy De Jong 
Henry and Wilma (Vande Kieft) Van Kooten 


Rice Pilaf 


2 cups chicken broth Combine broth, parsley, and 
butter in a sauce pan. Bring 
toa boil. Stir in rice and 

2 tablespoons butter or margarine cover. Remove from heat. 


Stir and serve. 


1 teaspoon parsley minced 
2 cups Minute Rice 


Michelle Wogen | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Stuffed Crust Pizza 


Olive oil 

1 tablespoon cornmeal 

2 (10-ounce) packages refrigerated pizza crust 

1 (12-ounce) package mozzarella string cheese sticks 
1 garlic clove, pressed 

1 (8-ounce) can pizza sauce 

1-1/2 ounces pepperoni slices 


1/4 cup grated Parmesan cheese 


Preheat oven to 425 degrees. Lightly grease bottom of bar pan 
with olive oil; sprinkle evenly with cornmeal. Unroll 1 package 
pizza dough across one end of pan. Repeat with remaining dough, 
filling pan. Press dough together in center with fingers to seal. 
Placed 10 string cheese sticks, end to end, around edge of pan on 
top of dough. Roll edge of dough over cheese making sure to keep 
covered cheese next to sides of pan; firmly pinch dough rolled over 
cheese to dough under cheese to tightly seal. Lightly spray surface 
of dough with olive oil. Press garlic over dough and spread evenly. 
Spread pizza sauce over dough and slightly up sides. Top with 
pepperoni. Sprinkle Parmesan cheese evenly over filling. Bake 18 
to 20 minutes or until crust is golden brown. Cut into squares. 


Variations: Substitute sausage or assorted fresh vegetables for the 
pepperoni. 


Besos Course 
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Tom Kuiper 
Pauline (Van Kooten) and George Terpstra 


Thanksgiving Stuffing 


2 loaves of white bread, cubed and left out to stale overnight 
2 pounds sausage 

1 cup chopped celery, cut fine 

1-1/2 cups onion 

1-1/2 cups butter 

1-1/2 tablespoons sage 

2 to 3 tablespoons Worcestershire sauce 

1/2 teaspoon salt 

1 tablespoon pepper 

5 eggs, beaten 


1 can chicken broth 


Cook sausage, separate and drain. Sauté celery, onion and butter. 
Add Worcestershire sauce, salt, pepper, beaten eggs, chicken broth 
and sage; pour this and the sausage over 14 to 16 cups cubed 

bread. Mix and stir well. Stuff bird and bake the rest at 350 degrees, 
covered 45 minutes to 1 hour. 


This is just a favorite recipe | received from a friend | went to college 
with and has become one of our favorites to have with turkey. 
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Faithtulness 


Great is Thy faithfulness, O God my Father; 

There is no shadow of turning with Thee; 

Thou changest not, Thy compassions, they fail not; 
As Thou hast been, Thou forever will be. 


Summer and winter and springtime and harvest, 
Sun, moon and stars in their courses above 

Join with all nature in manifold witness 

To Thy great faithfulness, mercy and love. 


Pardon for sin and a peace that endureth 

Thine own dear presence to cheer and to guide; 
Strength for today and bright hope for tomorrow, 
Blessings all mine, with ten thousand beside! 


Refrain 


Great is Thy faithfulness! 

Great is Thy faithfulness! 

Morning by morning new mercies | see. 
All | have needed Thy hand hath provided; 
Great is Thy faithfulness, Lord, unto me! 


Lyrics: Thomas Chisholm, 1923. Composer: William Runyan. 
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Bar B-Q Beef Sandwiches 


7 pound beef roast 


Sear all sides well in hot oven. 


Add: 


1 package dry onion soup mix Cover and bake at 275 degrees 
for 6 hours. After 4 hours, 
break up meat and remove 

1 cup water any fat and bones. Serve on 
buns. May add barbeque 
sauce if you prefer that taste. 


5 bouillon cubes 


Salt and pepper 


Few drops of liquid smoke 


Norma Harthoorn | Sully, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Hot Colby Ham Sandwiches 


Serves 15 


15 dinner rolls - 3 inches in 
diameter, sliced 


1/2 cup butter, melted 


1 tablespoon prepared mustard 


1 tablespoon dried minced onion 15 slices Colby cheese 
15 thin slices deli ham 
1 tablespoon poppy seeds jabouel pound) 


2 to 3 teaspoons sugar 
P g 2 cups mozzarella cheese 


(shredded) 


In small bowl, combine the butter, mustard, onion, poppy seeds 
and sugar. 


Place roll bottoms, cut side up, in an ungreased 15 x 10 x 1-inch 
baking pan. Top each with Colby cheese, ham and Mozzarella 
cheese. Drizzle with half of the butter mixture. 


Replace roll tops. Drizzle butter mixture over the top of the buns. 


Bake uncovered at 350 degrees for 10 to 15 minutes or until 
cheese is melted. 
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Davona Fynaardt | New Sharon, IA 
Gerrit and Durky (Lanser) Van Kooten 


Mozzarella Beef Sandwiches 


1 loaf French bread 
1 cup spaghetti sauce 
1-1/4 pounds thinly sliced roast beef 


1-1/4 cups mozzarella cheese 


Cut bread in half length-wise. Layer bottom with meat sauce and 
cheese. Broil until cheese is melted. Place top on and slice. 


Jerry Schuiling | Rockford, Ml 
Pauline (Van Kooten) and George Terpstra 


Open-face BBQ Sandwiches 


This recipe is at least 55 years old. 


5 to 10 minutes 
Broil 


Serves 12 


1 pound hamburger or ground chuck 
1/2 cup green pepper 

1 cup chopped onions 

1-1/2 cups chopped celery 

1 can (11-ounce) tomato soup 

1 tablespoon Worcestershire sauce 

1 teaspoon salt 

1 (scant) teaspoon pepper 


6 hamburger buns 


Mix soup, sauce, salt and pepper. Add this mixture to raw 
hamburger and vegetables. Spread buns open face on baking 
sheet. Spread mixture evenly on 12 halves. Broil, watch closely. 
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Kent and Valerie Van Kooten | Pella, IA 
Roy and Nellie (Dieleman) Van Kooten 


Pizza Buns 


Serves 8 to 12 


1 cup raw hamburger 1 teaspoon oregano 
2 tablespoons minced onion 6 hamburger buns 
1 small can tomato paste 12 slices mozzarella cheese 


1 teaspoon salt 


Open 6 buns to make 12 sandwiches. Place on cookie sheet. Mix 
all ingredients. Spread on bun halves (not to thickly). Bake at 
400 degrees for 12 minutes. Place one slice of cheese on each 
sandwich. Return to oven until melted. 


Matt Denburger | Maryville, MO 
Peter and Jennie (Swank) Van Kooten 


Pizza Burgers 


30 minutes 


350 degrees 


2 pounds lean hamburger 
1/2 tablespoon oregano 
1/4 jar chili sauce 

1/4 cup Parmesan cheese 
1 can tomato soup 

1/2 teaspoon garlic salt 
Small onion — chopped 


8-ounce package shredded mozzarella cheese 


Steam hamburger and onion. Drain fat. Add tomato soup, garlic 
salt, oregano, and chili sauce. Mix and cool. Add cheeses. Spoon 
onto hamburger buns. Wrap in foil and bake at 350 degrees for 
30 minutes. Can also freeze for later use. 
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Brenda Suter 
Roy and Nellie (Dieleman) Van Kooten 


Sloppy Joes 


2 pounds ground chuck 

1 large clove garlic 

1 cup finely chopped onion 

1 medium green pepper, chopped 

1 jar chili sauce 

1 can Manwich, can use Bold flavor or original 
1 teaspoon vinegar 

1 teaspoon Worcestershire sauce 

1 teaspoon mustard 

Salt and pepper to taste (I don’t use any) 


1 teaspoon brown sugar 


Brown beef and drain fat. In same pan; sauté’ onions, pepper, 

and garlic (just until soft). Add meat back to pan and add other 
ingredients. Simmer for 1/2 hour. This is best cooked in crock pot 
for all day; or cook, refrigerate, and heat in crock pot the following 
day. Use fresh garlic, not garlic powder for best results. 


Psalm 117 
1, O praise the LORD, all ye nations: praise him, all ye people. 


2, For his merciful kindness is great toward us: and the truth 
of the LORD endureth for ever. Praise ye the LORD. 
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HOLY BIBLE, King James Version, Cambridge Edition. 


—— 


\ 


a 


— 
aa * 


{ 


n Course 


——— 


Berdena Petronella (Van Kooten) and Jacob Van Kampen 


Sloppy Jo's 


Serves 20 


5 pounds ground beef 

1 can cream of chicken soup 
1 (6-ounce) can tomato paste 
2 tablespoons sugar 

1/4 cup oatmeal 


1/2 tablespoon minced onion ae 


1 cup ketchup 


Brown and drain ground beef. 
Stir in remaining ingredients, 
except ketchup. Cook on low a ES 

heat about 20 minutes, stirring Berdena and Jake on their 


several times. Add 1 cup wedding day-January 20, 1927. 
ketchup and stir. 


This freezes well. | put in several containers. It is nice to have 
something on hand to serve quickly. 


& 


Childhood home in America. Sully area. 
Picture submitted by Charles and Delores Rus. 
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Stuart Van Kooten | Littleton, CO 
Paul and Lucille (Van Gorp) Van Kooten 


Sloppy Stu's 


3 pounds hamburger 

1 large onion, chopped 

2 cans tomato soup 

1 jar chili sauce 

Chili Powder to taste 

2 tablespoons brown sugar 


1 tablespoon vinegar (apple cider is best) 


Brown hamburger and onion. Drain the grease. Add remaining 
ingredients; simmer. Enjoy! 


Reese Jeltema | Byron Center, MI 
Roy and Nellie (Dieleman) Van Kooten 


Turkey Burgers 


1-1/4 pound ground turkey 

1/3 cup fine bread crumbs 

1/2 cup chopped onion 

1 egg 

1-1/4 teaspoons Worcestershire sauce 
1/2 teaspoon garlic salt 


1/2 teaspoon seasoned salt 


Mix all ingredients together and form into patties. Grill and serve 
on hamburger buns with all the fixins. 
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We gather together to ask the Lord's blessing; 
He chastens and hastens His will to make known. 


The wicked oppressing now cease from distressing. 


Sing praises to His Name; He forgets not His own. 


Beside us to guide us, our God with us joining, 
Ordaining, maintaining His kingdom divine; 

So from the beginning the fight we were winning; 
Thou, Lord, were at our side, all glory be Thine! 


We all do extol Thee, Thou Leader triumphant, 
And pray that Thou still our Defender will be. 
Let Thy congregation escape tribulation; 

Thy Name be ever praised! O Lord, make us free! 


WILT HEDEN NU TREDEN 


Wilt heden nu treden voor God, den Heere, 
Hem boven al loven van harte zeer, 

En maken groot zijns lieven namens eere, 
Die daar nu onzen vijand slaat terneer. 


Ter eeren ons Heeren wilt al uw dagen 

Dit wonder bijzonder gedenken toch. 

Maakt u, o mensch, voor God steeds wel te dragen, 
Doet ieder recht en wacht u voor bedrog! 


Bidt, waket en maket, dat g‘in bekoring 

En ‘t kwade met schade toch niet en valt. 

Uw vroomheid brengt den vijand tot verstoring, 
Al waar’ zijn rijk nog eens zoo sterk bewald! 


“Gather together in one the children of God.” John 11:52 
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*7 > Diane Huizenga 
: Pauline (Van Kooten) and George Terpstra 


incase 


Main Course | 


Baked Mostaciolli 


1 pound ground beef Brown ground beef. Drain. 
Picene QUNee)Fomatoepaste tomatoes and pasta shells. 

1 jar (12-ounce) mushroom gravy Put into 9 x 13-inch greased 
casserole. Top with cheddar 
cheese. Cover and bake 45 
8-ounces pasta shells, cooked minutes at 350 degrees. 


Shredded cheddar cheese 


1 can (14-ounce) diced tomatoes 


Robbyn De Bruin | Oskaloosa, IA 
Peter and Jennie (Swank) Van Kooten 


Best Baked Ziti 


35 minutes, 5 minutes 


350 degrees 


1 pound dry ziti pasta 6-ounce provolone cheese, 


1 onion, chopped sliced 


2 cloves garlic 1 container ricotta cheese 


6-ounce shredded 


1 pound extra lean 
mozzarella cheese 


ground beef 
2 tablespoons grated 


2 (26-ounce) jars 
Parmesan cheese 


spaghetti sauce 


Bring pot of lightly salted water to a boil. Add ziti pasta, cook 
until al dente, about 8 minutes. Drain. In large skillet, brown 
onion, garlic and ground beef over medium heat. Add spaghetti 
sauce and simmer 15 minutes. Spray 9 x 13-inch baking dish 
with non-stick cooking spray. Layer as follows: 1/2 of ziti, 
provolone cheese, ricotta cheese, 1/2 sauce mixture, remaining 
ziti, mozzarella cheese and remaining sauce mixture. Cover with 
foil and bake for 35 minutes. Remove foil, sprinkle with Parmesan 
cheese. Bake 5 more minutes. 


Can be made ahead and frozen. Increase baking time if 
refrigerated. 


Add tomato paste, gravy, diced 
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Deb Nobel | LeMars, IA 
Henrietta (Van Kooten—Nieuwsma) and Dick Rolffs 


Brunch Lasagna 


50 minutes 
375 degrees 
Serves 12 


8 cooked lasagna noodles (drain well) 

8 eggs 

1/2 cup milk 

2 (16-ounce) jars Ragu Alfredo Sauce (Roasted Garlic Parmesan) 
3 cups diced ham 


1/2 cup chopped green pepper 


1/4 cup chopped onion (or dry onion) 
8 ounces shredded cheddar cheese 


1/3 cup Parmesan cheese 


Spray pan with cooking spray. Cover bottom with 3/4 cup 

alfredo sauce. Layer 4 noodles. Beat eggs with milk. Cook in the 
microwave for about 3 minutes, stirring every minute. Do not 
overcook eggs. Add green pepper and onion to egg mixture. 

Layer ham, egg mixture and 1-1/2 cups cheddar cheese on noodles. 
Add layer of remaining noodles. Top with the remaining alfredo 
sauce and 1/4 cup Parmesan cheese. 


Bake at 375 degrees for 45 to 50 minutes. After removing from 
oven, add remaining cheddar cheese and sprinkle with remaining 
Parmesan cheese. Let stand 10 to 15 minutes before serving. 
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_ Christopher De Haan | Los Angeles, CA 


Pauline (Van Kooten) and George Terpstra 


Deluxe Macaroni and Cheese 


Serves 10 to 12 


5 cups cooked macaroni 2 cups shredded mozzarella 
(approximately 4 cups uncooked) cheese 


1 cup shredded smoked 
Gouda 


4 cups cheddar cheese 


5 tablespoons butter 
2 eggs 


1/2 teaspoon salt 
4 strips crispy fried bacon 
1/2 teaspoon pepper aumbled) Py 


3 cups milk 


Beat eggs and set aside. Cook macaroni until done—do not 
overcook. Drain. Place macaroni, melted butter, salt, pepper, 
milk, bacon and all the cheese except 1 cup of cheddar cheese 
in a large casserole dish. Stirin the beaten eggs. Cover with 
aluminum foil and cook for 45 minutes at 350 degrees. Uncover 
and add 1 cup cheddar cheese across the top. Bake uncovered 
for another 15 minutes. 


Delores Rus | Pella, IA 
Berdena Petronella (Van Kooten) and Jacob Van Kampen 


Family Favorite Spaghetti 


Serves 6 to 8 Brown ground beef and drain, add 
dry seasoning mix and tomato soup 
diluted with 1 can water. Stir and 
cook on low heat for 15 minutes. 

1 pound ground beef Cook spaghetti according to 
package directions. Drain and add 
to sauce mix and serve. 


Sauce: 


1 package dry spaghetti 
seasoning mix 

| just guess how much spaghetti 

to cook depends on if you like 

1 can water your spaghetti more saucy or 
more spaghetti in it. | break up 
the spaghetti in 3 pieces before 
cooking, simply because it is easier 
to eat that way. 


1 can tomato soup 


About 8-ounces spaghetti 


My grandchildren say Grandma makes the best spaghetti! Enjoy! 
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Susan Geels 
Pauline (Van Kooten) and George Terpstra 


Italian Noodle Casserole 


1 (8-ounce) package skinny egg noodles 
1 clove garlic, minced 

1-1/2 pounds ground beef 

1 tablespoon butter 

3 (8-ounce) cans tomato sauce 
Salt and pepper to taste 

1 tablespoon sugar (optional) 

1 cup cottage cheese 

1 (8-ounce) cream cheese 

1/4 cup sour cream 

1/3 cup onion, chopped 

1/4 cup green pepper, chopped 
1 cup cheddar cheese, grated 


Cook noodles. Brown ground beef and garlic in butter. Add 
tomato sauce, salt, pepper and sugar. Blend cheese (not 

cheddar) and add sour cream, onion and green pepper to cheese. 
In greased 9 x 13-inch dish, put half of cooked noodles, then a 
layer of cheese, and then rest of noodles. Cover with ground beef 
mixture and top with cheddar cheese. Bake at 350 degrees for 

45 minutes to 1 hour. Cover during part of the baking time so 
cheese doesn't get too dark. 


naguna ns cere TRCN Coat 
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God is great, and God is good, Heavenly Father, great and good, 
And we thank Him for our food; We thank Thee for this daily food. 
By His hand we all are fed; Bless us even as we pray; Guide 
Give us, Lord, our daily bread. and keep us through this day. 
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“» Kathy Kloosterman | Pella, IA 


Peter and Jennie (Swank) Van Kooten 


Kathy's Sinful Lasagna 


20 minutes 
375 degrees 


Serves 6 to 8 


1/2 pound ground beef 

1/2 pound pork sausage 

3/4 teaspoon garlic salt 

1/8 teaspoon pepper 

1 teaspoon basil 

1 teaspoon oregano 

1/4 cup grated onion 

1 (8-ounce) can tomato paste 

1 (16-ounce) can tomato sauce 

1/2 cup water, if needed 

1 (8-ounce) package lasagna noodles 
16-ounce cottage cheese 

1/4 cup Parmesan cheese, mozzarella cheese 
1/2 cup green peppers, optional 


1 (8-ounce) can mushrooms, optional 


Sprinkle meat with first 4 spices and brown with onions (green 
peppers and mushrooms are optional). After draining the meat, 
add the tomato paste and sauce. Add water if it is too thick. Bring 
to a boil, reduce heat and simmer for 20 minutes. Cook noodles 
according to package directions. Alternate noodles, meat sauce, 
Parmesan cheese, cottage cheese in 9 x 13-inch pan. Bake at 375 
degrees for 20 minutes. Place slices of mozzarella cheese on top 
and bake long enough for it to melt. Let set 10 minutes and serve. 
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Lana Smith | Indianola, IA 
Pauline (Van Kooten) and George Terpstra 


Lazy Lasagna 


6 to 8 hours 


1 to 2 pounds ground beef, browned 
4 to 5 cups spaghetti sauce 
24-ounce container cottage cheese 

1 egg 

8 to 10 lasagna noodles, uncooked 


2 to 3 cups mozzarella cheese 


Combine ground beef and spaghetti sauce. Combine egg and 
cottage cheese. Layer half of the ground beef mixture, the 
dry noodles, the cottage cheese mixture, and the mozzarella 
cheese in the crock pot. Repeat layers. 


Cover and cook on low for 6 to 8 hours. 
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A bagel is a donut with the sin removed. 


~George Rosenbaum~ 
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=) Dave Klyn | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Mexican Lasagna 


30 minutes 


350 degrees 


1-1/2 pounds ground beef, cooked 

1-1/2 teaspoon ground cumin 

1 tablespoon chili powder 

1/4 teaspoon each garlic powder and red pepper 
Salt and Pepper to taste 

10 to 12 corn or flour tortillas 

2 cups drained small curd cottage cheese 

1 cup grated Monterey Jack cheese 


1 egg 
1 (16-ounce) can chopped tomatoes 


Toppings: 

1/2 cup grated cheddar cheese 
2 cups shredded lettuce 

3 chopped green onions 

1/4 cup sliced black olives 


1/2 cup chopped tomatoes 


Brown ground beef and drain. Return to pan, add spices and 
tomatoes and heat through. Cover bottom and sides of a 9 X 13- 
inch baking dish with tortillas. Pour beef mixture over tortillas. 
Place a layer of tortillas over the meat mixture and set aside. 
Combine cottage cheese, Monterey Jack cheese and egg. Pour 
over tortillas. Bake at 350 degrees for 30 minutes. Remove from 
the oven and cover with the toppings as desired. 
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Sheryl Hixson | Pella, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Mexican Lasagna 


1-1/2 hours 
350 degrees 


1-1/2 pounds ground beef, 12 uncooked lasagna noodles 


browned 2-1/2 cups water 


1 (16-ounce) can refried beans 2-1/2 cups salsa 


1/2 teaspoon dried oregano 2 cups sour cream 


2 teaspoons ground cumin 3/4 cup sliced green onion 


3/4 teaspoon garlic powder 1/2 cup shredded pepper jack 


and mozzarella blend cheese 


Preheat oven to 350 degrees. Lightly spray 9 x 13-inch pan with 
cooking spray. Combine browned beef, beans, oregano, cumin, 
and garlic powder. Place 4 noodles in bottom of pan. Spread 

half of beef mixture over noodles. Top with 4 more noodles and 
remaining beef mixture. Cover with remaining noodles. Combine 
water and salsa and pour over all. Cover with foil and bake 1-1/2 
hours. Combine sour cream and onion. Spoon over casserole and 
top with cheese. Bake uncovered until cheese melts. Let stand 10 
minutes to set. 


Brynna Vos Spain 
Gerrit and Durky (Lanser) Van Kooten 


Pesto Chicken Pasta 


1 package (16-ounce) spiral pasta 

2 cups shredded cooked chicken (rotisserie works well) 
1 cup chopped fresh tomatoes 

1 container (7-ounce) prepared pesto 


1/4 cup pine nuts, toasted 


Cook pasta according to package directions. Meanwhile, in a 

nonstick skillet, sauté chicken and tomatoes for 2 minutes. Stir 
in pesto, heat through. Drain pasta; toss with chicken mixture. 
Sprinkle with pine nuts. Yield: 6 servings. 
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Southwestern Linguine with Shrimp 


8 ounces linguine Tabasco sauce 


2 tablespoons olive oil 1/2 cup dry white wine 


1-1/2 cups chopped onion 1/3 cup fresh parsley leaves 


1 red bell pepper 2 tablespoons fresh cilantro 


5 jalapeno peppers leaves 


2 tablespoons bottled minced 1/2 teaspoon salt 


garlic 1 pound medium shrimp 


1 lime 1/4 cup freshly grated 
Parmesan cheese 


Cook noodles. While noodles are cooking, heat olive oil in 

skillet. Chop onions and add to skillet. Add chopped peppers, 
sliced jalapeno peppers. Add minced garlic, wine, juice of 1 lime, 
chopped parsley and cilantro, salt and shrimp. Cook until opaque. 
Drain linguine. Add to mixture. Stir and toss to coat. Serve 
immediately. Top with fresh Parmesan. Pass the Tabasco sauce if 
desired. This is also good cold. 


Lisa De Vries Vos 
Gerrit and Durky (Lanser) Van Kooten 


Stuffed Shells 


1 pound sausage, browned 1/4 teaspoon pepper 


1 box large pasta shells 2 teaspoons parsley flakes 
16-ounce bag mozzarella cheese 24-ounce ricotta cheese 
4eggs 2 jars spaghetti sauce 


1 teaspoon salt 


Put small amount of sauce in bottom of pan to cover. Add sausage. 


Boil shells with 1 tablespoon oil until done. Drain. Mix above 
ingredients (except spaghetti sauce) and stuff each shell. Place in 
baking dish and cover with spaghetti sauce. Bake at 350 degrees 
for 35 to 40 minutes. 
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Myrna Schuiling | Rockford, MI 
Pauline (Van Kooten) and George Terpstra 


Three Cheese Manicotti 


Serves 4 


1-1/2 cups water 

1 (8-ounce) can tomato sauce 

1 package spaghetti sauce mix 

2 cups (8-ounces) shredded mozzarella cheese 
1 cup (8-ounces) ricotta 

1/2 cup grated Parmesan cheese (fresh) 

2 beaten eggs 

1/4 cup snipped parsley 

1/2 teaspoon salt 

1/8 teaspoon pepper 


8 manicotti shells, cooked and drained 


In small saucepan, blend water, tomato sauce and spaghetti 
sauce mix. Simmer uncovered for 10 to 12 minutes. Meanwhile, 
combine 1 cup mozzarella, ricotta cheese and Parmesan cheese. 
Add eggs, parsley, salt and pepper; mix lightly. Stuff manicotti 
shells with cheese mixture using about 1/4 cup mixture for each. 
Pour 1/2 cup of the spaghetti sauce into 2-quart or 11 x 9-inch 
baking dish; place filled shells in dish and pour remaining sauce 
on top. Sprinkle with the remaining 1 cup mozzarella. Bake 
uncovered at 350 degrees for 30 minutes. 


Bless this food for Jesus sake, Amen. 
~Childhood Prayer~ 
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Uncle Dave's Lasagna 


55 minutes 
350 degrees 


Serves 6to 8 


1-3/4 pound 90% lean hamburger 

1 (8-ounce) package diced pepperoni 

Lemon pepper 

Lawry’s seasoned salt 

Garlic salt 

1 (6-ounce) can tomato paste 

10 lasagna noodles 

2 (8-ounce) cans tomato sauce 

1 (8-ounce) package mozzarella cheese, shredded 


1 (8-ounce) package mozzarella/cheddar cheese, shredded 


Brown ground hamburger. Then add diced pepperoni and season 
to taste with lemon pepper, Lawry’s and garlic salt. Add tomato 
sauce and paste, and simmer. Boil noodles until soft; drain. Layer 
bottom of baking dish with 4 noodles, top with hamburger diced 
pepperoni mixture and add half of mozzarella cheese. Repeat next 
layer with 3 noodles, meat mixture and half mozzarella cheese. 
Add last 3 noodles, meat mixture and all of mozzarella/cheddar 
cheese on top. Bake at 350 degrees covered for 45 minutes. Bake 
uncovered another 10 minutes. 
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Stuart Van Kooten | Littleton, CO 
Paul and Lucille (Van Gorp) Van Kooten 


Asparagus Cayenne 


First, wash bunch of asparagus in cold water. (Use asparagus with 
the tightest flower to insure freshness). 


Break asparagus stalks by bowing stalks to insure the tenderest 
parts of stalks. Save bottom part (woody part) if desired to use in 
other dishes. 


Place washed tops in shallow Pyrex dish and pour olive oil over 
asparagus (about 1/8-inch to 1/4-inch to cover bottom of Pyrex 
dish). 


Cook in preheated oven (350 degrees) for 8 minutes. Then cover 
with cheese of choice and cook for 6 more minutes. 


Remove from oven and sprinkle cayenne pepper over top, and 
remove from cooking Pyrex. Serve. 


lris Vander Hart | Peoria, IA 
Henry and Wilma (Vande Kieft) Van Kooten 


Baked Beans 


Serves 15 


1 jar (48-ounce) Randall’s Deluxe 1/2 cup ketchup 


mixed beans . 
1 tablespoon vinegar 


1/3 cup white sugar 1 teaspoon dry mustard 


1/2 cup brown sugar 1/3 pound bacon (I use turkey 


1 medium onion, chopped bacon) (raw and cut up) 


Mix all together and bake at 350 degrees for 1-1/2 hours. Add dry 
onions on top during the last half hour of baking. 


Story by Iris on next page. 
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My earliest memories of Grandpa and Grandma Van Kooten date back 
to the middle 1940's. My family (Henry and Wilma) along with Uncle 
Pete and Aunt Jennie, Uncle John and Aunt Cora, and Uncle Jake and 
Aunt Dena were members of the same church at Oskaloosa | CRC, 
where our grandparents were faithful members. They sat in the same 
place each week—coming early and leaving early. 


They couldn't drive so they walked 5 blocks to church. Grandma 
walked a fast pace, but Grandpa took shorter steps. This left him 
some distance behind her. By the time our families arrived after 
church, she had coffee, drink and peach pie ready for us. (Oh, for 
that recipe of a perfect flaky crust...) As for the adults, the women 
sat around a round wooden table in the kitchen. The men sat in 
the living room. Grandpa sat by a bay window in a wicker chair 
surrounded with green healthy plants. He had a little twinkle in 
his eye. Grandma had a more serious look, but was very kind and 
loving. Darlene, Delores and | played on the back porch, outside, 
and in the cars. Their house was so clean and neat. She had 
beautiful dishes from Holland in her china cupboard. My parents 
and others brought fresh milk from the farm. Each week there were 
shiny clean quart jars ready to be returned home with us. 


Grandma spoke very little English, so my sister, Joyce and | learned 
some Dutch Psalms to sing. Even though we couldn’t communicate 
well, | knew she had a humble, caring spirit. | understood the 
meaning of her testimony when she expressed how ready she was 
to be with the Lord and that it should have been her life that was 
taken rather than my 22 year old brother, who had yet so much to 
live for. After she passed away, grandpa stayed a month at a time 
with his children. He wanted to help out so his job was to peel 
potatoes. He wiped the knife clean on his overall and carefully put 
it back in the drawer. The prayer he always used was The Lord’s 
Prayer — prayed in Dutch. (Lord's Prayer in Dutch on page 4.) 


Story submitted by Iris (Van Kooten) Vander Hart 


CCEOCCCECECECECC CC CEC CE CC OC E CECE 


233I32IIIIIIIIIIIIIIIIIIIIIIIDIDID 


Steve and Gayle Tromp | Hudsonville, Ml 
Roy and Nellie (Dieleman) Van Kooten 


Baked Beans 


2 jars Randall’s mixed beans, 1 large onion, chopped 


drained and rinsed 4 cups ketchup 
1 pound bacon - cut into 3 cups brown sugar 
pieces 


1 pound hamburger 1/2 cup molasses 


In a Dutch oven, brown hamburger. Drain and set aside. In the 
same Dutch oven, brown bacon. When almost done, add onion 
and continue cooking until onions are clear. Drain one-half of 
bacon grease and combine with browned hamburger. Meanwhile, 
combine ketchup, brown sugar and molasses. Stir until sugar is 
dissolved and no longer grainy. In a large bowl, combine beans, 
hamburger, bacon and onion. Pour ketchup mixture over and pour 
into a large baking pan. Cover and bake, stirring every hour. You 
may also lower oven temperature to 300 degrees and increase 
baking time to 4 hours. The lower and slower, the better. 


Lisa Vos 
Gerrit and Durky (Lanser) Van Kooten 


Bean Bake 


Fry: Mix: 

1 pound bacon, cut in 2 (24-ounce) cans of baked 
small pieces beans 

1 green pepper 1/8 cup water 

3/4 cup onion 1/2 teaspoon salt 


1-1/2 tablespoons flour 
1/4 teaspoon pepper 


Add to mixture: 1 cup of cubed tomatoes and the bacon mixture. 


Place in casserole. Top with sliced tomatoes and grated cheddar 
cheese. Bake at 325 degrees for 1 to 1-1/2 hours. 
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Roy and Nellie (Dieleman) Van Kooten 


Bountiful Broccoli 


1 hour 


325 degrees 


3 (10-ounce) packages frozen and chopped broccoli 
1 (15-ounce) jar Cheese Whiz 

2 cups cooked rice 

1 cup celery, chopped 

1 cup onion, chopped 

1 teaspoon salt 


2 (10-3/4 ounce) cans cream of mushroom soup, undiluted 


Grease a 3-quart casserole dish. Cook broccoli 5 minutes and drain 
well. Combine all ingredients and put into baking dish. This recipe 
can be cut in half or you can make 2 smaller casseroles and freeze 
one for later use. 


Jamie Harthoorn | Lynnville, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Broasted Potatoes 


6 large potatoes, peeled and quartered (if really large, cut in sixths) 
1/4 cup flour or bread crumbs 

1/3 cup butter 

1/4 cup parmesan cheese 

3/4 teaspoon salt 


A little pepper 


Shake potatoes in flour or crumbs, cheese, salt and pepper. Put in 
a 9x 13-inch pan. Drizzle melted butter over potatoes. Bake 1-1/4 
hours at 350 degrees. Turn potatoes over halfway through. 
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Kristin Posthumus 
Berdena Petronella (Van Kooten) and Jacob Van Kampen 


Broasted Potatoes 


1/4 cup flour 
1/4 cup grated parmesan cheese 
3/4 teaspoon salt 


1/8 teaspoon pepper 
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Combine above ingredients and put in a plastic bag. Add 6 large 
potatoes, quartered and wet. Shake until coated. Melt 1/2 cup 
butter in a 9 x 13-inch pan. Put the potatoes in. Bake for 1 hour at 
350 to 375 degrees, turning once. Sprinkle with parsley. 


Beverly Vos 
Gerrit and Durky (Lanser) Van Kooten 


Cabbage Casserole 


1 small cabbage (or 1/2 large cabbage) 
1 medium Vidalia onion, chopped 

1/2 stick butter, melted 

Salt and pepper to taste 

1/4 cup mayonnaise 


1 can cream of mushroom soup 


Topping: 
1/2 cup butter, melted 
1 cup grated sharp cheddar cheese 


1 round package of Ritz crackers, crushed 


In a 2-quart or 3-quart casserole dish, place cabbage, top with 
onion, pour melted butter over, season with salt and pepper to 
taste. In small bowl, mix mayonnaise with soup until smooth and 
spread over cabbage. 


Sprinkle on topping. Bake at 350-degree oven for 45 minutes until 
top is browned and inside is bubbly. 
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Cornelius and Jennie (Dieleman) Van Kooten 


Cheesy Corn Casserole 


45 minutes 


350 degrees 


Spray a 2-quart casserole dish. 
Mix all the above ingredients 
1 (15-ounce) can creamed corn together, including liquid 


1 cup large dry elbow macaroni from corn in cans. Bake at 350 
degrees for 45 minutes. Stir 


1/2 cup margarine (cut in pieces) occasionally. May also make 
1 cup cubed Velveeta cheese this in a crock pot on low heat 


for3to4h 
Add a little sugar or 3 to 4 hours 


1 (15-ounce) can whole corn 


Steve and Krista Harthoorn | Reasnor, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Cheesy Potatoes with 
Pella Bologna 


1 hour and 15 minutes 
350 degrees 


Serves 8 


1 small onion 

1 (8-ounce) package cream cheese 

1 can cream of celery soup 

1 can cream of chicken soup 

1 large package hash browns - thawed 

1 ring of Pella bologna (sliced) 

1 package Old English or sharp cheddar cheese slices 


Cook onion until translucent. Add cream cheese and soups. 
Combine with hash browns and bologna. Spread into greased 
9 x 13-inch pan. Cover and bake for 1 hour. Remove cover. Top 
with cheese slices and bake 15 minutes more uncovered. 
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Brenda Klyn | Pella, 1A 
Peter and Jennie (Swank) Van Kooten 


Corn Timbales with Vegetables 


and Cheese < 

Co} 
(Weight Watchers) ct ( 
1 tablespoon unsalted butter ( oT 
4 cups packed, cleaned and coarsely chopped kale (| use frozen ) ° 
spinach, thawed and drained) 


1 red bell pepper, seeded and chopped 

1 small onion, chopped 

1 (8-1/2 ounce) can cream style corn 

1 cup egg whites (about 8 large) or egg substitute 

1 cup fat-free cottage cheese 

1 cup shredded low fat mozzarella cheese 

1/3 cup grated parmesan cheese 

1/3 cup all purpose flour 

1/4 tsp. each salt and cayenne 

Preheat the oven to 350 degrees. Spray a 6 cup muffin pan with 
non-stick spray. Melt the butter in a large non-stick skillet. Stir in 
the kale, red pepper and onion. Cover and cook until the kale is 


just wilted, about 5 minutes. Transfer the mixture to a large bowl 
and cool 10 minutes. 


Combine the corn, egg whites, cottage cheese, mozzarella, 
parmesan, flour, salt and cayenne in a food processor and blend, 
stopping once to scrap down the sides. Stir the corn mixture into 
the kale mixture until well blended. 


Spoon the mixture into the cups, filling each until about two-thirds 
full. Bake until puffed and a toothpick inserted in the timbale 
comes out clean, 30 to 35 minutes. Turn the timbales out of the 
pan using a small knife to loosen the sides if necessary. Cool 
timbales on a wire rack for 5 minutes. 


Per serving: 212 calories, 5 g total fat, 673 mg sodium, 22 g total 
carbs, 2 g fiber, 20 g protein, 


237 mg calcium. 6 servings Points per serving: 4 


Note: Since | use frozen spinach, | don’t cook it with the pepper 
and onion. | also do not have a food processor so | just mix the 
ingredients together and it turns out good. 
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Cottage Potatoes 


1 hour 

350 degrees 

Serves 6 

6 medium potatoes 1/2 cup melted butter 
1/4 pound Velveeta cheese 1 teaspoon salt 

1 small onion 1/4 teaspoon celery salt 


1/2 slice white bread - diced 1 cup milk 


Boil potatoes and dice. Add remaining ingredients except milk. 
Mix lightly and put in shallow baking pan or casserole dish. Pour 
milk over mixture. Bake at 350 degrees for 1 hour. 


Belinda Morgan 
Berdena Petronella (Van Kooten) and Jacob Van Kampen 


Creamy Corn 


5 hours 


Crock pot 


3 or 4 (16-ounce) packages frozen corn 

2 blocks cream cheese — cut into cubes 

1/2 stick margarine or butter - cut into cubes 

6 slices (sandwich) cheddar cheese broken into pieces 
3 tablespoons milk 


2 tablespoons sugar 


Put all into crock pot; stir occasionally until all is mixed/melted 
together. Cook approximately 5 hours on low. 
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Brett Braafhart | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Crock Pot Corn Pudding 


i < 
2 to 3 hours in crock pot | = 
Serves 10 yee ( 
( 
\ o 
2 (10-ounce) cans whole kernel corn with juice +3 
2 (16-ounce) cans creamed corn gee 


2 boxes Jiffy corn muffin mix 
1 stick margarine 


1 (8-ounce) sour cream 


Combine all ingredients in slow cooker. Cover and heat on low for 
2 to 3 hours until thickened and set. (It may look a little runny, but 
will thicken up immediately when stirred). 


Karla Bardwell | Caro, Ml 
Gerrit and Durky (Lanser) Van Kooten 


Easy Fall Ratatouille 


30 minutes 


350 degrees 
8 (1 cup) servings 


90 calories 


1 cut eggplant 1/4 cup Kraft sun-dried tomato dressing 


1 onion 1 (16-ounce) can low-sodium diced tomatoes 
1 red pepper 2 tablespoons Kraft reduced-fat parmesan cheese 
1 zucchini 1/2 cup mozzarella cheese 


Cut into slices or chunks: eggplant, onion, red pepper and 
zucchini. Sauté vegetables in dressing in large oven proof skillet 
until tender. Add tomatoes and cook about 15 minutes allowing 
some of the liquid to evaporate. 


Top with parmesan cheese and mozzarella cheese. Bake at 350 
degrees for 15 minutes. 
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Ee Judy and Marvin Van Veldhuizen | Oskaloosa, IA 
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Cornelius and Jennie (Dieleman) Van Kooten 


Garlic Potatoes 


Serves 10 to 12 


1 (5-pound) bag red potatoes Salt, pepper, garlic salt to taste 
1 stick butter Bacon 


1 pint French onion dip sour Cheddar cheese 


cream 


Peel and boil potatoes in salted water. Mash with 1 stick butter, mix 
in sour cream and add salt, pepper, and garlic salt. Cook bacon and 
crumble on top along with cheddar cheese. Put in a9 x 13-inch 
pan. Can make the night before, refrigerate, and put in oven on 

low until heated through. 


Eileen Van Kooten 
Gerrit and Durky (Lanser) Van Kooten 


Golden Parmesan Potatoes 


1 hour 
375 degrees 


Serves 4 


6 large potatoes 

1/4 cup flour 

1/4 cup parmesan cheese 

3/4 teaspoon salt 

1/8 teaspoon pepper (optional) 


1/3 cup butter or oleo 


Pare potatoes and cut into 1/4-inch slices lengthwise. Combine 
flour, cheese, salt and pepper in a plastic bag. Shake potatoes a 
few at a time, coating the potatoes well. Melt butter in a 10 x 15- 
inch pan. Place potatoes in a single layer in the pan. Bake at 375 
degrees for 1 hour, turning potatoes once during baking. 
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Alisha Vander Meiden 
Gerrit and Durky (Lanser) Van Kooten 


Hash Brown Potatoes 


1 hour 


07 
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350 degrees 


2 pounds hash brown potatoes 2 tablespoons minced onion 


t— 
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1 can cream of mushroom soup — 8-ounces shredded cheese 
1/2 pint sour cream 1-1/2 cups crushed cornflakes 
1/2 teaspoon salt 1 stick margarine—cut into pats 


1/4 teaspoon pepper 


Mix all ingredients except cornflakes and margarine. Place in 
a9 x 13-inch pan. Top with cornflakes and margarine. Bake at 
350 degrees for 1 hour. 


Kathy Kloosterman | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


King Style Scalloped Corn 


50 to 55 minutes 
350 degrees 


1 (16-ounce) can cream style corn _ 1 teaspoon salt 


1/2 cup chopped celery 2 eggs, beaten 

1/4 cup chopped onion 2 tablespoons butter, melted 
1 cup milk 1/4 teaspoon paprika 

2/3 cup American cheese, 1 cup crushed cracker crumbs 
shredded 


Combine all the ingredients and pour into a greased 1-1/2 quart 
casserole dish. Bake at 350 degrees for 50 to 55 minutes. 
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|» Kimberly Rector | Missouri 


Pauline (Van Kooten) and George Terpstra 


Pasta Con Broccoli 


25 minutes 

350 degrees 

Serves 6 

1 package bow tie noodles 1 can cream of mushroom soup 
2 stalks broccoli, chopped 1/2 cup Milnot/evaporated milk 


or half-and-half 


1 can mushrooms 


1 stick butter 
1/4 teaspoon garlic powder 
1/2 cup parmesan cheese 


Cook noodles 3 minutes less than directed. Melt butter. Add garlic 
powder, mushrooms and cream of mushroom soup (undiluted). 
Add milk, noodles, cheese and broccoli. Bake in ungreased dish for 
25 minutes at 350 degrees. 


Virginia Van Kooten | Pella, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Potato Bacon Casserole 


35 to 40 minutes 


350 degrees 

Serves 8 

4 cups frozen hash brown 1 cup (4-ounces) shredded 
potatoes, thawed cheddar cheese 


1/2 cup finely chopped onion 1 egg 


8 bacon strips, cooked and 1 can (12-ounce) evaporated milk 
crumbled (can use 1 package 1/2 teaspoon seasoned salt 
fully cooked bacon) 

In a greased 8-inch square baking dish, layer half of the potatoes, 
onion, bacon and cheese. Repeat layers. In a small bowl, whisk 
the egg, milk and seasoned salt. Pour over potato mixture. Cover 
and bake at 350 degrees for 30 minutes. Uncover and bake 2 to 10 
minutes longer or until heated through. 
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Shannon Braafhart | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


PraLine-topped Sweet Potatoes 


[s 
30 minutes wo 

350 degrees sok 
¥) 

\ o 

2/3 cup butter, softened and 1 teaspoon vanilla extract 44 
divides 1 cup firmly packed light = 


2 (14-1/2 ounce) cans mashed brown sugar 


sweet potatoes 1/2 cup all-purpose flour 


3/4 cup sugar 1 cup chopped pecans 


2 large eggs, lightly beaten 


Combine 1/3 cup butter and next 4 ingredients (sweet potatoes, 
sugar, eggs, and vanilla)—stir well. Pour into a buttered 11 x 7-inch 
baking dish. Combine remaining 1/3 cup butter, brown sugar, 
flour and chopped pecans. Stir until crumbly. Sprinkle over potato 
mixture. Bake at 350 degrees for 30 minutes. 


Ida Harsselaar | Sully, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Sour Cream Potato Casserole 


45 to 60 minutes Topping: 

350 degrees 2 cups crushed cornflakes 
Serves 15 1/4 cup melted butter or oleo 
2 pound package hash browns 1/2 can chicken soup 

1/2 cup melted butter or oleo 1/2 can mushroom soup 

1 teaspoon salt 2 cups sour cream 

1/2 teaspoon pepper 2 cups grated American 


2 tablespoons minced (instant) cheese (Velveeta also works) 


onions 


Thaw hash browns. Mix all ingredients except cornflakes and oleo. 
Mix all together. Put in 9 x 13-inch pan. Sprinkle cornflake topping 
over the top. Cover dish first half of baking time so topping does 
not get too brown. 
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FS» Carolyn Whiting | Sherwood, OR 


Cora (Van Kooten) and John Bruxvoort 


Sweet Potato Casserole 


Since glass baking dishes may not withstand the heat of the broiler, 
make sure to use a metal baking pan or broiler-safe ceramic dish. 


Potatoes: Topping: 

2 pounds sweet potatoes, 1.5 ounces all-purpose flour 
peeled and chopped (about 1/3 cup) 

3/4 cup granulated sugar 2/3 cup packed brown sugar 
1/4 cup evaporated low-fat milk 1/8 teaspoon salt 

3 tablespoons butter, melted 2 tablespoons melted butter 
1/2 teaspoon salt 1/2 cup chopped pecans 

1 teaspoon vanilla extract 

2 large eggs 

Cooking spray 


Preheat oven to 350 degrees. Place potatoes in Dutch oven; cover 
with water. Bring to a boil. Reduce heat, and simmer 20 minutes 
or until tender; drain. Cool 5 minutes. Place potatoes in a large 
bowl; add granulated sugar, evaporated milk, 3 tablespoons melted 
butter, 1/2 teaspoon salt, and vanilla. Beat with a mixer at medium 
speed until smooth. Add eggs; beat well. Pour potato mixture into 
a 9x 13-inch baking pan coated with cooking spray. 


To prepare topping, weigh or lightly spoon flour into a dry 
measuring cup; level with a knife. Combine flour, brown sugar, and 
1/8 teaspoon salt; stir with a whisk. Stir in 2 tablespoons melted 
butter. Sprinkle flour mixture evenly over potato mixture; arrange 
pecans evenly over top. Bake at 350 degrees for 25 minutes or just 
until golden. 


Preheat broiler (remove casserole from oven). Broil casserole 45 
seconds or until topping is bubbly. Let stand 10 minutes before 
serving. Makes 12 servings—about 2/3 cup. 
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Karla Bardwell | Caro, MI 
Gerrit and Durky (Lanser) Van Kooten 


Sweet Potato Casserole 


40 minutes 
350 degrees 
Serves 8 to 10 


3 cups sweet potatoes (mashed) Topping: 

3/4 cup white sugar 1 cup brown sugar 
2 eggs (beaten) 1/3 cup flour 

1/2 cup milk 1/3 cup butter (soft) 


1/2 cup butter (melted) 1 cup pecans (chopped) 


1 teaspoon vanilla 


Cook and mash sweet potatoes. Add the next 5 ingredients to 
sweet potatoes. Put in a buttered (sprayed) pan. May use a 9 x 13- 
inch pan. | use a stoneware 11-inch round pan. 


For topping, soften butter and crumb together rest of ingredients. 
Chop pecans before adding. Sprinkle on top of potatoes. 


Bake at 350 degrees for 40 minutes. 


Megan Klyn | Ankeny, IA 
Peter and Jennie (Swank) Van Kooten 


Sweet Potato Casserole with Topping 


3 cups mashed sweet potatoes Topping: 
1/3 cup milk 1 cup brown sugar 


1/2 cup butter or margarine 1/3 cup butter or margarine, 


2 eggs not melted 


1 tablespoon vanilla 1/2 cup flour 


1 cup sugar 


Mix together the first six ingredients and put into a buttered 
9 x 9-inch casserole dish. Mix the topping ingredients 
together with a fork until crumbly. Sprinkle on top of the 
sweet potato mixture. Bake uncovered at 350 degrees for 30 
to 40 minutes or until bubbly in the center. 
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Three Corn Casserole 


45 minutes — plus 15 minutes more 


375 degrees 


1/2 cup butter, softened 1 can (16-ounce) cream corn 


1 cup sour cream 


1 egg 1 cup grated cheddar cheese 


1 can (16-ounce) whole 
kernel corn, drained 


Mix butter, sour cream and egg. Stir in corns and muffin mix. Pour 
into 2-quart greased casserole dish. Bake in preheated 375 degree 


oven for 45 minutes. 


Add cheese; stir well. Cook 15 more minutes until dish is slightly 
puffed. | like to double this recipe for holiday dinners. 


Kris De Jong | Leighton, IA 
Gerrit and Durky (Lanser) Van Kooten 


Triple Cheese Potato Bake 


375 degrees 2 cans (10-3/4 ounce) cream of 
Serves 8 to 10 chicken soup 


1 container (8-ounce) sour cream 


Combine soup, sourcream _ 1/2 teaspoon pepper 


and pepper in a large bowl. 
Blend well. Stir in potatoes, 
onion, pimentos, cheddar 


cheese and Swiss cheese. 3/4 cup sliced green onion 
Spoon into a 9 x 13-inch 1 jar (2-ounce) pimentos 
3/4 cup shredded sharp cheddar 


on top. Bake uncovered for cheese 
1 houroruntil bubbly and —3/4 cup shredded Swiss cheese 


baking dish and sprinkle 
parmesan cheese evenly 


brown. 


1/4 cup grated parmesan cheese 
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1 package (9-ounce) corn muffin mix 


1 package (30 to 32-ounce) frozen 
hash brown potatoes 
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Stephanie Tromp Pearson | Wyoming, Ml 
Roy and Nellie (Dieleman) Van Kooten 


Twice-Baked Potatoes 


2 hours 
375 degrees 


8 to 10 baking potatoes 
8-ounces shredded cheddar cheese 


1 (6-ounce) French onion dip 


*Optional* 
Fried crumbled bacon 


Green onion 


Place potatoes on cookie sheet and completely wrap, not 
individually. Bake 2 hours. Cool for 30 minutes. Cut top off 
potatoes and scoop mixture into a bowl. Mix all ingredients and 
spoon back in potato and sprinkle with cheese. Bake again at 
375 degrees for 30 minutes. 


Can be frozen and thawed completely before baking. 


Hoop doet leven 
Literal Translation: "Hope sustains life." 


English equivalent: "Hope springs eternal." 


me 


\ 


Our Dad (Peter Van Kooten) loved to tell us stories about the canals 

and how they learned to swim by holding on the tall weeds along the 
banks of the canal and paddling with their little feet. When they felt 
sure enough of themselves, they would let go of the weeds and take off 


swimming. 


In the winter time, he and his brothers loved to ice skate the canals. He 
would tell us that some times they 
would lose their skates on the thin 


ice and how they would have to 
search for them. 


While telling us this story, he 
would be shaking his head no, as 
if to say, "don't ever do that". 


We are so thankful that Dad got 
to go back to the "Old Country", 
as he called it, one more time. 
(More pictures on page 186.) But 
we know one thing, he sure was 
proud to be an American citizen. 


The children of Peter and Jennie 
(Swank) Van Kooten. 
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Preads/Mufttins 


LVdby favorite recipes in this section are: 
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Brad Klyn | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Apple Bread 


Cream together: Sift together and add to creamed mixture: 
2 cups sugar 3 cups flour 

3 eggs 1 teaspoon cinnamon 

1 cup oil 1 teaspoon salt 


1 teaspoon soda 


Add: a 
2 teaspoons vanilla Pour into 2 greased loaf pans. ® 
ere Sprinkle top with sugar. Bake at roll 
P 350 degrees for 1 hour. = 
3 cups finely chopped apples c 
) 3 
= } 
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Alan Denburger | Oskaloosa, IA 
Peter and Jennie (Swank) Van Kooten 


Banana Applesauce Muffins 


20 to 25 minutes 
375 degrees 


Serves 18 

1 well beaten egg Blend: 

1 Cup sugar 1 teaspoon soda 
1/2 cup applesauce 1 tablespoon water 


1 cup mashed bananas 


1 teaspoon vanilla Beat egg. Add sugar and 
applesauce. Stir in bananas and 
vanilla. Add flour, nutmeg and 
1/2 teaspoon nutmeg salt. Stir in soda and water last. 
Put in greased muffin pan or use 
paper liners. Bake at 375 degrees 
for 20 to 25 minutes. 


1-2/3 cup flour 


1/2 teaspoon salt 
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Banana Bread 


2 cups flour, sifted 1/2 cup sour cream 
1 teaspoon salt 1 cup sugar 
1/3 cup shortening 


1 large egg 


1 cup bananas, mashed 


Sift dry ingredients. Cream shortening and sugar. Beat in egg; add 
bananas and sour cream. Stir in flour mixture. Put in greased loaf 
pan(s). Bake at 350 degrees for 1 hour. 


Kathy Howey | Pella, IA 
Henry and Wilma (Vande Kieft) Van Kooten 


Blue Blueberry Muffins 


25 to 30 minutes (longer for bread) 


375 degrees | Serves 12 or more 


3/4 cup butter, melted Topping: 
1 cup sugar 1/2 cup sugar 
2 beaten eggs 1/3 cup flour 


2 teaspoons baking powder 1/4 cup butter (softened) 


Topping: Mix sugar and flour 
in bowl. Add butter. Mix until 
crumbly and sprinkle on top. 


1/2 teaspoons salt 

1 cup fresh or frozen blueberries 
1/2 cup blueberry pie filling 

2 cups plus 1 tablespoon flour 


1/2 cup milk 


Grease muffin pan. Mix melted butter and sugar. Add eggs, 
baking powder and salt. Mix together. (Put 1 tablespoon flour in 
bag with blueberries and shake to coat). Add 1/2 of flour to your 
bowl and 1/2 of milk. Mix and add rest of milk and flour. Mix in 
blueberry pie filling. Fold in blueberries from bag. Fill muffin pan 
3/4 full. Left over dough can be used to make bread. 
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Alexis Jeltema | Byron Center, MI 
Roy and Nellie (Dieleman( Van Kooten 


Cinnamon Bread 


1 cup buttermilk 1 egg 

1 teaspoon baking soda 2 cups flour 

1/4 cup margarine 1/2 cup sugar 

1 cup sugar 1 tablespoon cinnamon 


~ 


Combine buttermilk and baking soda. Let stand. In separate 
bowl, mix together margarine and 1 cup sugar; beat together well. 
Add in egg and flour; then add buttermilk mixture. Combine 1/2 
cup sugar with 1 tablespoon cinnamon; set aside. Layer batter 
with sugar mixture in a buttered loaf pan. Bake at 350 degrees for 
50 to 60 minutes. 
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Valerie Van Waardhuizen | Oskaloosa, IA 
Gerrit and Durky (Lanser) Van Kooten 


Cinnamon Rolls (Easy) 


20 to 30 minutes 
350 degrees 


Serves 12 


12 frozen dinner rolls (plain balls) | 3/4 cup brown sugar 


1 “cook” butterscotch pudding 1 teaspoon cinnamon 
(not instant) 


1/2 cup butter 


1 cup pecan pieces 


Grease 9 x 13-inch pan. Sprinkle pecans on bottom of pan. Set 
frozen rolls on top of pecans. Sprinkle dry pudding mix over top of 
rolls. Melt butter and add brown sugar and cinnamon. Pour over 
rolls. Place warm water in pan and put in cold oven on lowest rack. 
Let set overnight. 


Next morning, very gently remove rolls from oven. Preheat oven at 
350 degrees. Then bake rolls for 20 to 30 minutes. When finished, 
immediately turn rolls over onto a jelly roll pan or cookie sheet. 
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Crescent Dinner Rolls 


1 package (1/4-ounce) 3 eggs, slightly beaten 


active dry yeast 1/2 cup butter or margarine, 


1/4 cup warm water (110 to softened 


115 degrees) 1 teaspoon salt 


1 tablespoon plus 1/2 cup ; ; 
sugar, divided 5 to 5-1/2 cups all-purpose flour 
3/4 cup warm milk (110 to Melted butter or margarine 


115 degrees) 


In a large bowl, dissolve yeast in warm water. Add 1 tablespoon 
sugar; let stand for 5 minutes. Add the milk, eggs, butter, salt and 
remaining sugar. Stir in enough flour to form stiff dough. Turn 
onto a floured surface; knead until smooth and elastic, about 6 to 
8 minutes. Place in a greased bowl, turning once to grease top. 


Cover and let rise in a warm place until doubled, about 1-1/2 hours. 


Punch dough down. Divide into thirds. Roll each into a 12-inch 
circle; cut each circle into eight wedges. Brush with melted butter; 
rollup wedges from the wide end and place, pointed end down, 

2 inches apart on greased baking sheets. Cover and let rise ina 
warm place until doubled, about 30 minutes. Bake at 375 degrees 
for 10 to 12 minutes or until golden brown. Remove from pans to 
wire racks. Yield: 2 dozen. Serves 24. 


Sandi Vander Molen | Pella, IA 
Gerrit and Durky (Lanser) Van Kooten 


Date Nut Bread 


1-3/4 cups sugar 2 tablespoons melted butter 
2-3/4 cups flour 1 large egg — not beaten 

1-1/2 cups boiling water 1 (7-1/4 ounce) package dates 
1-1/2 teaspoons soda 1 cup nut meats 

1/2 teaspoon salt 1 teaspoon vanilla 


Cut up dates and pour boiling water over them. Let stand until 
cool. Melt butter, add sugar and egg. Add water from dates—then 
flour, soda, salt, dates, nuts and vanilla. Divide into pans. Bake at 
350 degree for 45 to 60 minutes. 
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Lisa (De Vries) Vos 
Gerrit and Durky (Lanser) Van Kooten 


Honey Wheat Bread with 
Honey Butter 


Bread: 
2/3 cup warm water 


4 teaspoons yeast 


1 teaspoon brown sugar 


2 tablespoons honey | = 
1/2 cup brown sugar A 
7 =~ 

1 teaspoon salt <= 
c 

2 cups hot water = 
> 

2 cups whole wheat flour nv 


4 cups white flour, divided 
6 tablespoons wheat gluten 


In small dish combine first 3 ingredients. Meanwhile, mix the rest 
of ingredients together in mixer or by hand (using only 2 cups 
white flour). Add yeast mixture and knead/mix. Add the other 2 
cups of white flour and mix until no longer sticky. Cover and let 
rise until double in size. Shape into 2 loaves. Cover and let rise 
until double. Bake at 350 degrees 30 to 45 minutes. 


Honey Butter: 
1/2 cup butter 
1/2 cup honey 
1/2 cup powdered sugar 
1/2 teaspoon cinnamon 


Beat together until light and creamy. 
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SG) Gerrit and Durky (Lanser) Van Kooten 


Lemon Poppyseed Muffins 


2 cups Bisquick baking mix 2 eggs 


1 (3-ounce) package instant 1 cup milk 


jemonpudaing imix 1/4 cup vegetable oil 


1/4 cup poppy seeds 3/4 cup powdered sugar 


1/4 teaspoon grated lemon peel 1 tablespoon lemon juice 


Preheat oven to 375. Line muffin pan with paper muffin cups. In 

a large bowl, combine baking mix, pudding, poppy seeds and 
lemon peel. In another bowl, combine eggs, milk and oil; stir into 
dry ingredients just until moistened. Fill muffin cups about 2/3 
full. Bake for 20 to 25 minutes or until toothpick comes out clean. 
Cool in pan for 5 minutes on a wire rack then remove and continue 
cooling on wire rack. In a small bowl, combine powdered sugar 
and lemon juice, drizzle over muffins. 
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Ashley Stursma | Knoxville, IA 
Peter and Jennie (Swank) Van Kooten 


Oatmeal Bread 


2 cups oatmeal Add: 

1 cup oleo 4 eggs 

2 cups hot water 1-1/2 cups white sugar 
Mix the above 3 ingredients 2 cups brown sugar 


together. Let cool. 2 cups flour 


2 teaspoons cinnamon 
1 teaspoon salt 
2 teaspoons soda 


Dash of cloves and nutmeg 


Mix all together and put into 2 greased loaf pans. Bake at 350 
degrees for 60 minutes. 
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Laurie Stavinga | Florida 
Pauline (Van Kooten) and George Terpstra 


Peaches and Cream Braid 


25 to 28 minutes 
375 degrees 


Serves 12 


2 packages of crescent rolls 

1 (8-ounce) block of cream cheese 

1/4 cup powdered sugar 

1 egg white 

1 can (29-ounce) of sliced peaches, drained 


3/4 teaspoon cinnamon 


Preheat oven. Unroll packages of crescent rolls, do not separate. 
Spread onto baking sheet, sealing seams. On longest sides of 
dough, cut strips 1-1/2 inches wide and 3 inches deep, leaving 6 
inches of uncut dough down center for filling. 


Combine softened cream cheese, powdered sugar and egg white, 
whisking until smooth. Spread mixture down center of dough. 
Combine peaches (drained) and cinnamon. Spread over cream 
cheese mixture. Braid dough strips over top to cover, tucking in 
the ends to seal. 


Bake until golden brown. Sprinkle powdered sugar over top. 
Serve warm. 
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Peter and Jennie (Swank) Van Kooten 


Poppy Seed Bread 


1 hour 


350 degrees 


1 cup oil 

2 cups sugar 

3 eggs 

1-1/2 cups milk 


1-1/2 teaspoons butter flavoring 


U 


1-1/2 teaspoons almond flavoring 
1-1/2 teaspoons vanilla 

3 cups flour 

1-1/2 teaspoons salt 

1-1/2 teaspoons baking powder 
1-1/2 tablespoons poppy seeds 


Grease and flour bottoms only of 2 large loaf pans. Cream 

together oil, sugar, eggs, milk, butter flavoring, almond flavoring 
and vanilla. Sift or stir together flour, salt and baking powder. 

Add dry ingredients to the creamed mixture. Add poppy seeds. 
Blend. Pour into pans. Bake at 350 degrees about 1 hour - or until 
toothpick inserted near center comes out clean. Remove from 
oven. Let cool in pans for 5 minutes. Frost (recipe below). Allow to 
cool on cooling rack. 
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Frosting: 

1/4 cup orange juice 

3/4 cup sugar 

1/2 teaspoon butter flavoring 
1/2 teaspoon almond flavoring 


Bring ingredients just to boiling point. 
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Eileen Van Kooten | Pella, IA 
Gerrit and Durky (Lanser) Van Kooten 


Poppy Seed Loaf 


1 hour 
350 degrees 


2 large loaves 


3 cups flour 

1-1/2 teaspoons salt 
1-1/2 teaspoons baking soda | 
3 eggs 

1-1/2 cups milk 


1-1/8 cups oil 


gery 
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2-1/4 cups sugar 


1-1/2 tablespoons poppy seeds 
1-1/2 tablespoons vanilla 
1-1/2 tablespoons almond extract 


1-1/2 tablespoons butter flavoring 


Glaze: 

1/4 cup orange juice 

3/4 cup powdered sugar 

1/2 teaspoon vanilla 

1/2 teaspoon almond extract 


1/2 teaspoon butter flavoring 


Mix all ingredients together (excluding glaze ingredients) for 1 to 2 
minutes. Put in greased pans for 350 degrees for 1 hour. 


For glaze: mix all glaze ingredients. Let baked bread cool 10 minutes. 
Pour glaze over bread in pan. Remove after completely cool. 


| use 3 small pans and bake for 40 to 45 minutes. 
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Carole Stavinga | Florida 
Pauline (Van Kooten) and George Terpstra 


Raisin Bran Muffins 


20 minutes 

350 degrees 

Yield: 6 dozen 

15-ounce box Raisin Bran 1 teaspoon vanilla 
3 cups sugar 4 beaten eggs 

5 cups flour 1 cup oil 

5 teaspoons baking soda 1-quart buttermilk 


1 teaspoon salt 


Mix cereal, sugar, flour, baking soda and salt in large bowl. Mix 
eggs, oil and buttermilk; then combine with cereal mixture. We 
add a lot of extra raisins, black or white. This keeps for 6 weeks in 
refrigerator. Bake at 350 degrees for 20 minutes. 


Deann Jansen | Kellogg, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Red Lobster Biscuits 


8 to 10 minutes 
450 degrees 
Serves 10 to 12 


2 cups Bisquick baking mix 1/4 cup oleo or butter, melted 
1/2 cup shredded cheddar cheese __1/4 teaspoon garlic powder 
2/3 cup milk 


Heat oven to 450 degrees. Mix Bisquick, milk and cheese until 
soft dough forms. Beat vigorously 30 seconds. Drop dough by 
spoonfuls onto ungreased cookie sheet. Bake 8 to 10 minutes or 
until golden brown. Mix oleo and garlic powder; brush over warm 
biscuits before removing from cookie sheet. Serve warm. 
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Nancy Kuiper | Indianola, IA 


Pauline (Van Kooten) and George Terpstra 


Rhubarb Bread 


40 to 50 minutes 
325 degrees 


1-1/2 cups brown sugar 
2/3 cup liquid shortening 
1 egg 

1 cup milk 

2-1/2 cups flour 

1/2 teaspoon salt 

1 teaspoon baking soda 

1 teaspoon vanilla 

1-1/2 cups diced rhubarb 


Brynna (Vos) Spain 
Gerrit and Durky (Lanser) Van Kooten 


Whole Wheat Banana Bread 


1 hour and 10 minutes 


325 degrees 


1/2 cup melted butter 

1 cup sugar 

2 eggs, lightly blended 

1 cup mashed bananas (about 3) 


1 cup all-purpose flour 


Preheat oven to 325. Ina large bowl, stir together butter and sugar. 
Mix in eggs and banana; blending until smooth. In another bowl, 
sift together flours, salt and baking soda until thoroughly blended. 
Add to banana mixture alternately with hot water. Stir in nuts. 
Spoon batter into greased 9 x 5-inch loaf pan. Bake for 1 hour 10 
minutes or until knife comes out clean. 


Topping: 
1/2 cup brown sugar 


3/4 cup flour ~ 
1/3 cup butter 


/ 


Mix above ingredients and ( 
pour into 1 large loaf pan. Mix 
up topping and sprinkle over 
batter. 


Bake at 325 degrees for 40 to 
50 minutes. 


sULyNW/peaig 


1/2 teaspoon salt 

1 teaspoon baking soda 

1 cup whole wheat 

1/3 cup hot water 

1/2 cup chopped walnuts 


The only trip Peter Van Kooten 
took back to Holland was in 
1978 with his son, Kenny. Here 
are some pictures taken on 


that trip. 
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Joyce Van Kooten (Gary) | Leighton, IA 
Gerrit and Durky (Lanser) Van Kooten 


Almond Bars 


20 to 25 minutes 
350 degrees 


2 sticks oleo or butter, melted Then add 1 more cup of sugar 


Add 1 cup almond paste and mix. 


2 eggs Stir in 2 cups flour 


Add 1 teaspoon almond 


Add 1 cup sugar and mix. flavoring. 


Mix together and put in greased 9 x 13-inch pan. Sprinkle with sugar 
and sliced almonds. Bake at 350 degrees for 20 to 25 minutes. 


Virginia Van Kooten | Pella, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Almond Bars 
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40 to 45 minutes \  @ 
\ ae 
350 degrees Ww 
Crust: Filling: - 
1 cup real butter 8-ounce cream cheese 
2 cups flour 2 eggs 
1/2 cup powdered sugar 1/2 cup sugar 
Mix well and put into even layer 1 teaspoon almond flavoring 


ina9x 13-inch pan. Bake 20 to 


25 minutes at 350 degrees. Beat together and pour over 


hot crust. Bake 15 to 20 
minutes at 350 degrees. Cool. 


Frosting: 
1-1/2 cups powdered sugar 


1/4 cup real butter softened 


1-1/2 teaspoons almond flavoring 


Whisk together until smooth and spread over bars. 
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Peter and Jennie (Swank) Van Kooten 


Almond Bars 


45 minutes 


300 degrees 


2 cups almond paste Add almond paste to margarine 
and beat until smooth. Add 
eggs and sugar. Lightly fold 


1 cup margarine, softened 


2 beaten eggs in flour. Spread in greased 

2 cups sugar and floured 9 x 13-inch pan. 
Sprinkle with sugar and bake at 

2 cups flour 300 degrees for 45 minutes. 


Tracy and Todd Van Kooten | Winterset, IA 
Peter and Jennie (Swank) Van Kooten 


Apple Dessert 


we 
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a 45 minutes 
~ ) 350 degrees 
8 / 
a) 
x 2 eggs Frosting: 
: 2 cups sugar 1-1/2 cups powdered sugar 
1 teaspoon vanilla 6-ounce softened cream cheese 
1/2 cup oil 3 tablespoons butter 
2 teaspoons baking soda 1 teaspoon vanilla 
Pinch of salt Pinch of salt 


2 teaspoons cinnamon 
2 cups flour 
4 cups diced apples 


1/2 cup nuts (reserve some for garnish) 


Combine eggs, sugar and vanilla; mix well. Add oil. Blend in dry 
ingredients. Stirin apples and nuts. Bake in greased and floured 9 
x 13-inch pan for 45 minutes at 350 degrees. For frosting, beat well 
and spread across cooled dessert. Sprinkle reserved nuts on top. 
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Myrna (Van Kooten) Haagsma | Gilbert, AZ 
Cornelius and Jennie (Dieleman) Van Kooten 


Brownie Squares 


| loved it when my mother (Wilma Van Kooten) made these 
brownies and now my children ask me to make them for their 
birthday to take them to school to share with their class : ) 


30 minutes 


350 degrees 


1 stick oleo 

1 cup sugar 

4 eggs 

1-pound can Hershey’s chocolate syrup 
1 cup + 1 tablespoon flour 

1/2 cup walnuts (optional) 


Package small marshmallows 


Mix first 6 ingredients and put in 11 x 15-inch greased and floured 
pan. Bake 30 minutes at 350 degrees. Take out of oven & turn off 
oven. Put half package marshmallows and place on bars. Put in 
oven until marshmallows have melted. 


Icing: 
6 tablespoons oleo 
6 tablespoons milk 


1-1/2 cups sugar 


Boil 30 seconds. Add 1/2 cup chocolate chips & beat until smooth. 


Drizzle on top of bars. 
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=» Karen Fynaardt | Oskaloosa, IA 
Gerrit and Durky (Lanser) Van Kooten 
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Buttermilk Cocoa Bars 


Bring to a boil: 
4 tablespoons cocoa 
2 sticks oleo (butter) 


1 cup water 


Pour over: 

2 cups flour 

2 cups sugar 

1 teaspoon baking soda 


1 teaspoon cinnamon 


2 beaten eggs 
1/2 cup buttermilk 
1 teaspoon vanilla 


Put in greased 10 x 15-inch jelly roll pan for 15 minutes at 
400 degrees. 


Cool. 


Frosting: 

1 stick oleo (butter) 

5 tablespoons buttermilk 
4 tablespoons cocoa 


Bring to a boil. 


Add: 
1 box powdered sugar (Approximately 3-3/4 cups) 


1 teaspoon vanilla 


Mix well with rotary mixer. Spread immediately with spatula 
over all. 


CCCECCcee 


Michelle Van Maanen | Pella, IA 
Gerrit and Durky (Lanser) Van Kooten 


Caramel Rice Krispie Bars 


1 large box of Rice Krispies 

1 bag caramel chips 

1 can sweetened condensed milk 
2 bags of marshmallows 


2 sticks of margarine/butter 


Mix 1 recipe of Rice Krispie bars per directions on box. Layer 

into a 10 x 15-inch pan. Melt together caramel chips, sweetened 
condensed milk and 1/3 cup of butter. Pour over first layer of Rice 
Krispies. Mix together a second batch of Rice Krispie bars and 
layer on top of the caramel mixture. 


Belinda Ramirez | Oskaloosa, !A 
Gerrit and Durky (Lanser) Van Kooten 


Cookie Dough Brownies 
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Favorite box of brownie mix — family size \ 


Topping: 

1/2 cup softened butter 
1/2 cup brown sugar 
1/4 cup sugar 

1 teaspoon vanilla 

2 tablespoons milk 


1 cup flour 


Prepare 9 x 13-inch pan of brownies. Set aside to cool. 


Cream butter and sugars; add milk and vanilla. Mix well. Beat in 
flour. Spread over brownies and sprinkle with mini chocolate chips 
or mini M&M's. Chill until firm. 
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Cookie Dough Brownies 


1 Betty Crocker Brownie Mix 


1/2 cup softened butter 
1/2 cup brown sugar 

3 tablespoons milk 

1 teaspoon vanilla 

1 cup flour 


1 cup mini chocolate chips 


Prepare brownie mix as directed. Cool. Mix remaining ingredients 
and spread on top of brownies. Store in refrigerator. 


Caprice De Jong | Montezuma, IA 
Peter and Jennie (Swank) Van Kooten 


De Jong Yummy Bars 


1 cup sugar 
1 cup peanut butter 
1 cup light corn syrup 


6 to 7 cups Rice Krispies 


Topping: 
1 cup chocolate chips 


1 cup butterscotch chips 


Cook sugar and syrup to a boil in microwave. Add peanut butter, 
stir, and then add cereal. Press into a 9 x 13-inch or larger pan. 
Melt chips. Stir. Spread over bars. Let cool! 
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Muriel Tromp | Kentwood, Ml 
Roy and Nellie (Dieleman) Van Kooten 


Dutch Almond Bars 


40 to 50 minutes or until lightly 


browned 

300 degrees 

1 cup butter 1/2 teaspoon salt 

1-1/2 cups almond paste 2 cups flour 

1-3/4 cup sugar 1/4 cup slivered almonds, 
chopped 

2 eggs 


Cream together butter and almond paste, beat in sugar and eggs. 
Add flour and salt, mixing well. Spread mixture in greased 9 x 13- 
inch pan. Sprinkle with almonds. Press in slightly and bake. 


Drizzle with 1/3 cup white baking chips and 1/2 teaspoon 
vegetable oil melted or the icing of your choice. 
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Stephanie Baade ~ ( 
Pauline (Van Kooten) and George Terpstra ( = 
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Easy Almond Bars } 


4 eggs 

2 cups sugar 
2 cups flour 
1 cup butter 


2 teaspoons almond flavoring 


Mix and bake at 350 degrees for 40 to 45 minutes in greased jelly 
roll pan. Sprinkle with nuts and sugar after baking. 
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<< Sandi Vander Molen | Pella, IA 
SS 


Sas 


Gerrit and Durky (Lanser)Van Kooten 


Fall Candy Corn and Peanut Bars 


350 degrees 


Base: 
1 package Pillsbury Moist Supreme Yellow Cake Mix 
1/2 cup margarine, softened 


1 egg 
3 cups mini marshmallows 


Topping: 

1/2 cup light corn syrup 

1/4 cup sugar 

1/4 cup packed brown sugar 
1/2 cup creamy peanut butter 
2 teaspoons vanilla 

2 cups Rice Krispies cereal 

2 cups salted peanuts 


1 cup candy corn 


Heat oven to 350 degrees. In large bowl, combine cake mix and 
margarine; mix well. Stir in egg, blend well. Press in bottom of 
ungreased 15 x 10 x 1-inch baking pan. Bake for 10 to 14 minutes 
or until base is set and light brown around the edges. 


Remove pan from oven, immediately sprinkle with marshmallows. 
Return to oven, bake an additional 1 to 2 minutes or until 
marshmallows just begin to puff. Cool while preparing topping. 


In large saucepan, combine syrup, sugar and brown sugar; blend 
well. Cook over medium heat, stirring constantly until mixture 
comes to a boil. Remove from heat. Stir in peanut butter and 
vanilla until well blended. Stir in cereal, peanuts and candy 
corn. Immediately spoon over marshmallows. Spread to cover. 
Refrigerate 30 minutes or until firm. 
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Sue Tromp | Wyoming, MI 
Roy and Nellie (Dieleman) Van Kooten 


Frosted Brownies 


20 minutes 


400 degrees 


Brownie ingredients: 


2 cups flour 1/2 teaspoon salt 

2 cups sugar 1/2 cup buttermilk 

1 cup butter 2 eggs, beaten 

1/4 cup Hershey's Cocoa 1 teaspoon vanilla 

1 cup water 1 teaspoon baking soda 


Sift flour and sugar together. Melt butter in pan; add cocoa, water 
and salt. Bring to boil. Add to flour and sugar. Beat slowly. Add 
buttermilk, eggs, vanilla and soda. Mix all together. Pourina 
greased sheet cake. Bake 20 minutes. 


Frosting ingredients: ( 
1/2 cup butter 


Sjiassaqg 


1/4 cup cocoa 
6 tablespoons buttermilk . 
1 teaspoon vanilla 


16-ounce box confectioner’s sugar 


Frosting: 


Melt butter on stove. Add cocoa, buttermilk and vanilla; bring to 
boil. Remove from heat and add a 16-ounce box confectioners’ 

sugar. Beat until smooth. Start frosting 5 minutes before cake is 
done. Pour over cake right away. 


"(Xp Lois Hoksbergen-Klyn | Pella, IA 
0 Gerrit and Durky (Lanser) Van Kooten 


Frosted Cremes Bar 


This recipe comes from Grandma Van Kooten, then to Durky Van 
Kooten who passed it along to Lois (daughter of Durky and Gerrit). 
This is quick, easy and always a favorite. Even my son, Keith, as a 
young boy would love to make these. Many generations enjoyed 
these -— probably because they had raisins in them. 


FT, 


Serves 18 

1 cup raisins 1 teaspoon cinnamon 

1 cup raisin liquid 1/8 teaspoon nutmeg 

1 cup margarine 1/4 teaspoon salt 

1-1/2 teaspoon vanilla 1 teaspoon baking soda 
2 eggs, beaten 2 tablespoons vinegar 


2-1/2 cups flour 


Boil raisins until tender in 1-1/2 cups water. Pour 1 cup of the hot 
raisin liquid over the margarine. Add raisins, vanilla and sugar and 
let cool. Sift the remaining dry ingredients together. Add beaten 
\ 7 eggs and dry ingredients to raisin mixture and stir well. Stir in 
vinegar. Spread in a large cookie sheet, 12 x 18-inch, or 2 smaller 
pans. Bake in a moderate oven, 325 degrees, for about 25 minutes. 
Cool and spread with the following icing: 
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1/4 cup butter 

1/4 cup cream 

1/2 cup brown sugar 
Vanilla 


Powdered sugar 


Boil the butter, cream and brown sugar together for a few minutes. 
Remove from heat and add vanilla and enough powdered sugar 

to obtain spreading consistency. Beat until smooth and creamy. 
Spread over cooled cremes and cut into squares. 
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Celia A. Zylstra and Muriel Tromp 
Roy and Nellie (Dieleman) Van Kooten 


Frosted Fruit Bars 


In honor of our mother, Nellie Van Kooten 


12 to 15 minutes 


350 degrees 

1/2 cup butter 1 egg 

1 cup sugar 1 teaspoon baking soda 
1/4 cup orange juice 1 teaspoon salt 

2-1/2 cups flour 1 teaspoon cinnamon 

1 cup mixed candies fruit 1 teaspoon nutmeg 


1 cup raisins or dates (| use dates) 1/2 cup chopped nuts 


Cream butter and sugar — then add egg - then add orange juice. 
Then add all the dry ingredients — then fruit and nuts. Spread this 


ina 10 x 15-inch pan. 4 
When cool, spread with powdered sugar icing or 1/3 cup white uv ( 
vanilla baking chips and 1/2 teaspoon vegetable oil, melted. ( £ 

ri 
Darin Wogen | Pella, IA 


Peter and Jennie (Swank) Van Kooten 


Grandma Mina's Brownies 


1 stick oleo 1 bag small marshmallows 
1 cup sugar 9 tablespoons oleo 
4eggs 9 tablespoons milk 


1 (16-ounce) can chocolate syrup 2-1/4 cups sugar 


1 cup plus 1 tablespoon flour 3/4 cup milk chocolate chips 


Mix 1 stick oleo and 1 cup sugar. Add eggs. Mix in chocolate 
syrup, then flour. Pour into a greased 9 x 13-inch baking pan. Bake 
for 28 minutes at 350 degrees. Put little marshmallows on top 

and put back in oven for 2 minutes. Bring 9 tablespoons oleo, 9 
tablespoons milk, and 2-1/4 cups sugar to boil. Boil for 30 seconds, 
and then add chocolate chips. Beat until it starts to thicken, then 
pour over brownies. 
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Heavenly Bars 


First Layer: 

2 cups brown sugar 

2 cups peanut butter 
1 cup light corn syrup 
4 cups Rice Krispies 


1/2 small package instant 
vanilla pudding 


Third Layer: 
3/4 cup peanut butter 


1 package milk 
chocolate chips 


) Davona Fynaardt | New Sharon, IA 
/ Gerrit and Durky (Lanser) Van Kooten 
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Second Layer: 

1 stick soft margarine 
4 cups powdered sugar 
8 tablespoons milk 


1/2 small package instant vanilla 
pudding 


Melt together brown sugar, peanut 
butter and corn syrup. Add Rice 
Krispies and 1/2 package of vanilla 
pudding. Mix well and spread in 
jelly roll pan. Mix second layer 
together and spread over first layer 
and chill until set. Melt peanut 
butter and chocolate chips and 
spread over chilled second layer. 


Honey Chip Granola Bars 


1/4 cup butter 
1/4 cup vegetable oil 


1-1/2 pounds miniature 
marshmallows 


1/4 cup honey 

1/4 cup peanut butter 

5 cups old fashioned oats 
4-1/2 cups crisp rice cereal 

1 cup graham cracker crumbs 
1 cup flaked coconut 

1 cup crushed peanuts 


1/2 cup miniature chocolate 
chips 


In a large sauce pan, combine the 
butter, oil, and marshmallows. 
Cook and stir over low heat until 
mixture is melted and smooth. 
Remove from heat; stir in honey 
and peanut butter. Combine 

the oats, cereal, cracker crumbs, 
coconut, and peanuts. Add to 
marshmallow mixture. Mix well. 


Press into greased 10 x 15-inch 
pan. Cool for 10 to 15 minutes. 
Sprinkle with chips and press into 
top. Cool completely. Cut into 
bars. 


Note: My kids dislike coconut, but 
| still use it in these and they love 
them. It helps keep them chewy - 
and the kids never notice! 


Susan Geels 
Pauline (Van Kooten) and George Terpstra 


Margie's Date Crumbles 


Cook until thick: Cream together: 
2/3 cups pitted dates 3/4 cup butter 
3/4 cup milk 1 cup sugar 


1/2 cup sugar 
1 tablespoon butter Sift together: 
Set aside. 1 cup flour 
1 teaspoon salt 
1 teaspoon baking soda 


Stir into creamed mixture. 


Mix in 2-1/2 cups quick oatmeal. Spread half the mixture in a 
greased 7 x 11-inch pan. Press down with hands. Top with date 
filling mixture. Sprinkle remaining oatmeal mixture over filling and 
press down lightly. Bake at 375 degrees for 25 minutes. 


Ron and Jacki Stursma | Ottumwa, IA 
Peter and Jennie (Swank) Van Kooten 


Mounds Bars 


1 cup graham cracker crumbs 


1/2 cup margarine 


1/4 cup powdered sugar 


Mix and press the above ingredients in a 9 x 13-inch pan. Bake at 
350 degrees for 10 minutes. 


Mix 2 cups coconut and 1 can Eagle Brand milk. Put on baked crust 
and bake for 10 minutes at 350 degrees. 


Melt 1 package of chocolate chips and 4 Hershey bars and spread 
over the top. Cool and cut into bars. 
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> Iris Vander Hart | Peoria, IA 
‘cc Henry and Wilma (Vande Kieft) Van Kooten 


Oatmeal Bars 


12 minutes bottom layer 


350 degrees 


1 cup butter or margarine 
1/2 cup white sugar 

1/2 cup brown sugar 
4-1/2 cups oatmeal 

1 cup peanut butter 


1 package chocolate chips 


Mix butter, sugars and oatmeal. Spread on 9 x 15-inch cookie 
sheet. Bake for 12 minutes at 350 degrees. Melt peanut butter and 
chocolate chips in double boiler. Spread on cooled bottom layer. 


Sherry Braafhart | Pella, IA 
Peter and Jennie (Swank) Van Kooten 
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Oatmeal Caramel Bars 
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25 minutes 

350 degrees 

2 cups flour 1/2 teaspoon salt 
2 cups quick-cooking 1-1/4 cups oleo 
oatmeal 


1 (6-ounce) package chocolate chips 


1-1/2 cups brown sugar 1/2 cup English walnuts, chopped 


1 teaspoon baking soda 1 (12-ounce) caramel topping 


Mix flour, oats, sugar, soda, salt and oleo until crumbly. Put half of 
the mixture in a greased 9 x 13-inch pan. Bake for 10 minutes in 

a 350 degree oven. Put chocolate chips on the baked crust. Then 
drizzle on the caramel topping. Mix walnuts in remaining crumb 
mixture and crumble ontop. Bake 15 minutes more. 
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Sarah Van Bruggen | Rock Rapids, IA 
Gerrit and Durky (Lanser) Van Kooten 


Peanut Butter S'more Bars 


16 to 19 minutes or until golden brown 


350 degrees 


1 roll (16.5-ounce) Pillsbury refrigerated peanut butter cookies 
3 cups miniature marshmallows 

1/2 cup milk chocolate chips 

3/4 teaspoon oil or shortening 

1 cup M & M's 


Spray 9 x 13-inch pan with cooking spray. In pan, break up cookie 
dough. With floured fingers, press dough evenly to form crust. 
Bake 16 to 19 minutes at 350 degrees or until golden brown. 
Sprinkle crust with marshmallows. Bake 2 to 3 minutes longer or 
until marshmallows are puffy. 


Meanwhile in small sauce pan, melt chocolate chips with oil over 
low heat, stirring until smooth. Sprinkle bars with M & M’s. Drizzle 
chocolate mixture over warm bars. Cool. 
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Kleine potjes hebben grote oren. 
Literal Translation: "Small pots have big ears/handles." 


Meaning: "Adults must be careful about what they say 
within the hearing of children. 


English equivalent: "Little pitchers have big ears" 
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Pumpkin Bars and Frosting 


4 eggs 

1 cup oil 

2 cups flour 

2 teaspoons cinnamon 


1 teaspoon baking soda 


ve 


1-1/2 cups sugar 


1 (16-ounce) can pumpkin 


2 teaspoons baking powder 


1 teaspoon salt 


Beat together eggs, sugar, oil and pumpkin until light. Stir 
together flour, baking powder, cinnamon, salt and soda. Add 
pumpkin mixture and mix together thoroughly. Pour into a 
greased 11 x 15x 1-inch pan. Bake 25 to 30 minutes at 350 
degrees. Cool. 
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Frosting: 


on 


AN 1 (3-ounce) cream cheese 
7 3/4 stick butter 
1 teaspoon vanilla 
3 cups powdered sugar 


2 teaspoons milk 


Frosting: have cream cheese and butter at room 
temperature. Beat together. Mix in rest of the ingredients 
and spread over bars. 
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Janice Wielard | Pella, IA 
Gerrit and Durky (Lanser) Van Kooten 


Raspberry-Walnut Shortbread Bars 


Serves 16 


1 cup chopped Diamond walnuts _—_—‘1/3 cup packed light brown 
sugar 
1 cup plus 2 tablespoons flour 


1/3 cup granulated sugar 1/4 teaspoon baking soda 


2 
1/4 teaspoon salt eee 
6 tablespoons chilled unsalted i teespoe rn vanilla atact 
butter, cut into 1/2-inch pieces Powdered sugar for dusting 
2/3 cup raspberry jam, preferably 
seedless 


Preheat oven to 350 degrees. Spread walnuts on a baking sheet or 
in a shallow pan. Bake, stirring once or twice, until lightly browned 
and fragrant, 8 to 10 minutes. Let cool. Leave oven set at 350 
degrees. Coat an 8-inch-square baking pan with vegetable oil 
spray; set aside. 
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To make the crust: In a medium bowl, whisk together 1 cup of 
flour, granulated sugar, and salt. With your fingertips or a pastry 
blender, cut butter into dry ingredients until mixture resembles 

coarse meal. Press evenly onto bottom of pan. Bake until crust 

is lightly browned at the edges, about 25 minutes. Let cool 5 

minutes, then spread evenly with raspberry jam. 


To make the topping and bake the bars: In a medium bowl, 
combine the remaining 2 tablespoons flour, brown sugar, and 
baking soda. Whisk gently to blend. Whisk in eggs and vanilla until 
smooth. Stir in toasted walnuts. 


Spoon mixture over jam, spreading to the edges with the back of 

a spoon. Return to oven and bake until topping is set, about 25 
minutes. Transfer to a wire rack. Cool completely in the pan before 
cutting into 2-inch squares. Dust lightly with powdered sugar. 
Store airtight at room temperature up to 5 days. 
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*» Lisa Copple 


Pauline (Van Kooten) and George Terpstra 


Rocky Road Bars 


1 package white almond bark 

1 cup crunchy peanut butter 

1 jar dry roasted peanuts 

2 cups miniature marshmallows 


2-1/2 cups Rice Krispies 


Melt bark in microwave and add peanut butter. Then, stir in other 
ingredients and pour into a 9 x 13-inch buttered pan. Refrigerate 
or cool 20 to 30 minutes. 


Sue Tromp | Wyoming, MI 
Roy and Nellie (Dieleman) Van Kooten 


Scotcheroos 


1 cup sugar 

1 cup light corn syrup 

1 cup peanut butter 

6 cups Rice Krispies 

6-ounce milk chocolate chips 


6-ounce butterscotch chips 


Cook sugar and corn syrup to a boil. Remove from heat. Mix 
in peanut butter and Rice Krispies. Place preceding mixture in 
buttered 9 x 13-inch pan and let harden. Melt together milk 
chocolate chips and butterscotch chips. Spread over top. 
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Kris De Jong | Leighton, IA 
Gerrit and Durky (Lanser) Van Kooten 


Supreme Rhubarb Bars 


30 to 35 minutes 


350 degrees 

3 cups cubed rhubarb Dissolve corn starch in water 
and then combine with rhubarb, 

1-1/2 cups sugar sugar and vanilla. Cook until 

2 tablespoons corn starch thick. 

1/4 cup water 

1 teaspoon vanilla 

1-1/2 cups oatmeal Mix oatmeal, flour, sugar, butter 


and walnuts together and press 
3/4 of the mixture into a 9 x 13- 
1 cup brown sugar inch pan. Spread the rhubarb ~ 


1-1/2 cups flour 


mixture over crust. Sprinkle 

remaining crust mixture on top. 
1/2 cup chopped walnuts Bake at 350 degrees for 30 to 35 
minutes. f 


1 cup margarine or butter 


Cindy Boender | Fort Wayne, IN 
Cornelius and Jennie (Dieleman) Van Kooten 


Totally Decadent Brownies 


1 package brownie mix for 9 x 13-inch pan (plain) 


3 large candy bars 


Prepare brownies according to recipe on package. Place half 

in 9 x 13-inch pan; top with 3 candy bars. (Toffee Almond 
Symphony Bars are best!) Add rest of batter on top of brownies 
and bake as directed on package. That's it! It is that simple! 
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Tolland Fun acts 


Did you know that.......... 

¢ people in the Netherlands eat raw herring with onions on top? 
« the "Netherlands" and "Holland" are the same country? 

« Amsterdam has 1,281 bridges? 


¢ when Dutch schoolchildren pass their exams, they hang a Dutch flag 
and a school bag outside their homes? 


¢ one quarter of the Netherlands is below sea level? 
« the International Court of Justice is at the Peace Palace in The Hague? 


¢« Dutch is also spoken in Belgium, northern France, Suriname, the 
Netherlands Antilles and Aruba? 


« the Dutch are the tallest people in Europe? 
« Amsterdam is built entirely on piles? 


« almost every Dutch person has a bicycle and there are twice as many 
bikes as cars? 


« about 30% of all Dutch babies are born at home? 
« you'll find flowers in almost every Dutch living room? 


« Amsterdam is the capital of the Netherlands, but The Hague is the seat 
of government? 


¢« most Dutch people speak at least one foreign language? 


¢ after Scandinavians, the Dutch are the world's biggest coffee drinkers? 


The Royal Color: Orange is the color of the Dutch Royal Family. The 
lineage of the current dynasty -- the House of Oranje-Nassau -- dates back 
to Willem van Oranje (William of Orange). But while the color orange has 
royal roots in the Netherlands, today it symbolizes a broader pride in the 
country and in being Dutch. 


William of Orange (Dutch: Willem van Oranje) (born on April 24, 1533), 

at Dillenburg in the county of Nassau, presently in Germany. His parents 
were Willem of Nassau and Juliana of Stolberg. He was raised a Protestant. 
(1533-1584), also known as William the Silent (Dutch: Willem de Zwijger), 
was the leader of the Dutch war of independence from Spanish rule, 
known as the "Eighty Years War" (1568-1648). 
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Ida Harsselaar | Sully, 1A 
Cornelius and Jennie (Dieleman) Van Kooten 


Ambrosia Cake 


1 package yellow cake mix 2 eggs 


1/2 cup oil 1 can (11-ounce) mandarin 


1/2 cup water oranges (with juice) 


Beat together for 2 minutes. Bake in a 9 x 13-inch pan or you can 
use a 15-1/2 x 10-1/2 inch size pan at 350 degrees. Bake for 25 to 
30 minutes if using a 9 x 13-inch pan. Bake for 20 minutes if using 
a 15-1/2 x 10-1/2 inch pan. Let cake cool. 


For topping: Mix a small can of crushed pineapple with juice 

and 1 small box vanilla pudding (3 to 4 ounce). Let set. Fold in 
9-ounce Cool Whip. Can add 1 cup coconut if desired. Spread on 
top of cake after cooled. 


Marinda De Jong 
Peter and Jennie (Swank) Van Kooten 


Berry Trifle 


1 (10.575-ounce) Sara Lee 1 (5-ounce) package instant 
Pound Cake vanilla pudding mix 

1 package fresh blueberries 1-1/4 cups milk 

1 package fresh raspberries 1 (14-ounce) can sweetened 


condensed milk 


1 package fresh blackberries 
1 (8-ounce) Cool Whip, thawed 


1 package fresh strawberries, 
sliced 


In a medium bowl, combine pudding mix, milk, and condensed 
milk; stir well. Then gently stir/fold 1 cup of whipped topping 
into mixture. Place cubed cake in bottom of a large glass serving 
bowl. Layer the blueberries, raspberries, blackberries and 
strawberries on top of the cake. Pour a layer of pudding mixture 
over berries. Repeat layers of cubed cake, berries, and pudding 
mixture. Top custard with remaining Cool Whip and garnish with 
a fanned strawberry and berries. Refrigerate for 2 to 3 hours 
before serving. 


cece 


vy 


93IIIIIIIIIIIIDIIDIDIIIIDIIDIIODYD”D 


Patti Kloosterman | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Blackberry Wine Cake 


Serves 12 


1 cup St. James Winery Blackberry Wine 
1/2 cup chopped pecans 

1 (2 layer) box white cake mix 

1 (3-ounce) box berry flavored gelatin 
1/2 cup vegetable oil 

4 eggs 


Glaze Ingredients: 


1/2 cup St. James Winery Blackberry Wine 


1 cup powdered sugar 
1/2 cup (1 stick butter) 


Preheat oven to 375 degrees. Grease and flour a bundt pan. 
Sprinkle pecans in the bottom. In a large bowl, stir together 

cake mix and gelatin. Add eggs, oil, and 1 cup of wine; blend 
thoroughly. Pour the batter into the prepared pan. Bake 50 to 60 
minutes until cake tests done. Remove from oven; turn out onto 
wire rack to cool. 
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Meanwhile, combine the powdered sugar, butter and 1/2 cup wine 
in a saucepan; bring to a boil. Remove from heat. Pour 1/2 the 
mixture over the warm cake; let set for 30 minutes. Pour remaining 
glaze, which will have thickened somewhat, over cake. 
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Cherry Cheesecake Delight 


6 to 8 minutes 


350 degrees 


2 cups graham cracker crumbs 1 (8-ounce) cream cheese 
3-1/2 cups Cool Whip 


2 cans cherry pie filling 


1/2 cup butter, melted 
2 tablespoons sugar 


1-1/2 cups powdered sugar 


Roll crackers to crumbs, add melted butter and sugar. Press in 9 

x 13-inch pan and bake 6 to 8 minutes at 350 degrees; let cool. 
Cream powdered sugar and cream cheese, and then add Cool Whip 
and mix until smooth. Spread on cooled crust. Top with cherry pie 
filling. Crush more graham crackers, amount to your liking (do not 
add butter) and sprinkle on top of pie filling. Refrigerate. 


Celia A. Zylstra | Pella, IA 
Roy and Nellie (Dieleman) Van Kooten 


Chocolate Chiffon Cake 


50 to 55 minutes 
350 degrees 


1 package Duncan Hines 1/2 cup oil 


devil’s food cake mix 1/2 cup milk 
1 package Jello instant 
chocolate pudding mix eCUp Watet 


6 eggs 


Mix all ingredients together and beat at high speed for 5 minutes. 
Bake in ungreased angel food cake pan at 350 degrees for 50 to 
55 minutes. After baking, let cool in pan upside down. Frost with 
whipped cream or your favorite chocolate frosting. 
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Michelle Wogen | Pella, IA 


Peter and Jennie (Swank) Van Kooten 


Chocolate Chip Cookie 


Dough Cheesecake 


1-3/4 cups crushed chocolate 
chip cookies 


1/4 cup sugar 


1/3 cup butter or margarine, 
melted 


3 (8-ounce) packages cream 
cheese, softened 


8-ounce sour cream 
1 cup sugar 

3 eggs 

1/2 teaspoon vanilla 


3/4 cup butter or margarine, 
softened 


3/4 cup sugar 

3/4 cup packed brown sugar 
1 tablespoon water 

1 teaspoon vanilla 

1/2 cup flour 


1-1/2 cups miniature 
chocolate chips 


In a small bowl, combine 
cookie crumbs and 1/4 cup 
sugar; stir in 1/3 cup butter. 
Press onto the bottom and 
1-inch up the sides of a 
greased 9-inch springform 
pan; set aside. 


In a mixing bowl, beat cream 
cheese and 1 cup sugar until 
smooth. Add eggs; beat on 
low just until combined. Add 
sour cream and vanilla; beat 
just until blended. Pour over 
crust; set aside. 


In another mixing bowl, 
cream 3/4 cup butter, 3/4 cup 
sugar, and 3/4 cup brown 
sugar on medium speed for 

3 minutes. Add water and 
vanilla. Gradually add flour. 
Stir in 1 cup chocolate chips. 
Drop dough by teaspoonfuls 
over filling, gently pushing 
dough below surface (dough 
should be completely covered 
by filling). 


Bake at 350 degrees for 45 to 55 minutes or until center is almost 
set. Cool on a wire rack for 10 minutes. Carefully run a knife 
around edge of pan to loosen; cool 1 hour longer. Refrigerate 
overnight; remove sides of pan. Sprinkle with remaining chips. 
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> Sandi Vander Molen | Pella, IA 
A) Gerrit and Durky (Lanser) Van Kooten 


/ 


Chocolate Earthquake Cake 


40 to 42 minutes 
350 degrees 


1 box German chocolate 1/4 cup margarine 


cake mix 
8-ounce cream cheese, 


1 (3-1/2 ounce) can softened 


sweetened flaked coconut 1 (16-ounce) box of 


1 cup chopped nuts powdered sugar 


Prepare cake mix according to package instructions. Grease 9 x 
13-inch pan. Cover the bottom of the pan with nuts and coconut. 
Pour cake batter over top. Melt margarine in bowl. Add the cream 
cheese and powdered sugar. Stir to blend. Spoon over unbaked 
batter and bake for 40 to 42 minutes. 


You can’t test for doneness with this sticky cake. The icing sinks 
to the bottom while baking and makes a gooey white ribbon 
throughout. 


Serve in bowl with whipped topping. Sprinkle chocolate chips on top. 


Susan Geels 
Pauline (Van Kooten) and George Terpstra 


Cinnamon Coffee Cake 


2 cups sugar Cream sugar, butter and salt. Add 


eggs one ata time. Sift together 
flour and baking powder; add 
Dash of salt to mixture alternately with milk. 
Alternate topping and dough 


1 cup butter 


4 eggs ae 
about three times in pan. Bake in 

3 cups flour greased angel food cake pan at 

3 teaspoons baking powder 350 degrees for 70 minutes. 

1 cup milk 

Topping: Sprinkle some topping on the 


bottom and sides of pan before 
putting dough in pan. Take knife 
and twist through dough. 


3 tablespoons sugar 


3 teaspoons cinnamon 


cece 


Andrea Van Kooten | Pella, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Coffee Cake 


This is our family’s favorite Sunday morning breakfast. 


40 minutes 


375 degrees 


3 cups flour Topping: 

6 teaspoons baking powder 1 cup brown sugar 

1/2 teaspoon salt 4 teaspoons cinnamon 

1-1/2 cups sugar 4 tablespoons flour 

1/2 cup shortening 4 tablespoons softened butter 
2 eggs 1 cup nuts (optional) 


/ 


1-1/2 cups milk 


Cream sugar, shortening, and eggs. Add salt and baking powder. 
Add milk and flour alternately. Mix topping in small bowl. Put 
half of dough in greased 9 x 13-inch pan, then half of topping, 
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the rest of the dough, and finish with the topping. Bake 40 
minutes at 375 degrees. 
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Roeien met de riemen die je hebt. 
Literal Translation: "Rowing with the oars you have got." 


Meaning: "Making do with the means available to you." 
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Lois Hoksbergen-Klyn | Pella, IA 
Gerrit and Durky (Lanser) Van Kooten 


Continental Almond Coffee Cake 


45 to 50 minutes 
350 degrees 
Serves 12 to 15 


1 cup butter Filling: 

1 cup sugar 1/2 cup brown sugar 

2 beaten eggs 1 teaspoon cinnamon 

1 cup sour cream 1/4 cup white sugar 

2 cups flour (sifted) 1/4 cup almond nuts 

1/4 teaspoon salt 

1 teaspoon baking powder Topping: 

1 teaspoon baking soda 1/2 cup sugar 

1 teaspoon vanilla 1/2 pound almond paste 


1/2 teaspoon lemon flavoring 


1/2 teaspoon almond flavoring 


Cream butter and sugar well; add eggs and blend well. Stir in sour 
cream. Sift flour, salt, baking powder and soda. Blend in sour 
cream mixture and add vanilla. 


Put half of batter in 9 x 13-inch pan (greased). Sprinkle with half 
the filling and half the topping. Pour the rest of the batter on top 
and sprinkle remaining filling and topping on top. 


Bake in 350 degree oven for 45 to 50 minutes. Enjoy! 


Sjlassag 


“p lrene Van Kooten 
| Henry and Wilma (Vande Kieft) Van Kooten 


Cream Cheese Pound Cake 


1-1/2 hours 
275 degrees 


1 cup margarine, softened 2 teaspoons vanilla extract 


1/2 cup butter, softened 3 cups all-purpose flour 


1 (8-ounce) package cream __ Dash of salt 
cheese, softened 


6 large eggs 


3 cups sugar 


Combine margarine, butter, cream cheese, and sugar. Beat well. 
Add salt and vanilla. Add eggs, one at a time, beating well after 
each. Add flour and mix well. Pour batter into greased and floured 
10-inch tube pan. Place pan in cold oven and set at 275 degrees. 
Bake 1-1/2 hours or until done. Cool in pan. Top with fresh 
strawberries and Cool Whip or whipped cream. 


Pea. 
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. ) Tonja Van Kooten Porter | Peru, IA 
rH / Peter and Jennie (Swank) Van Kooten 
a) 
q Easy Coconut Cake 


1 box white cake mix 
1 (15-ounce) can of cream of coconut 
1 can condensed milk 


1 carton of Cool Whip 


Small amount of shredded coconut 


In a 9x 13-inch pan, bake cake mix as directed on package. While 
cake is still warm, punch holes in top of cake with a wooden spoon 
handle. Mix milk and cream of coconut and pour in the holes. Let 
cool completely; spread Cool Whip on top of cake and sprinkle with 
coconut. Keep in refrigerator. 
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Dave Klyn | Pella, 1A 
Peter and Jennie (Swank) Van Kooten 


Hornet's Nest Cake 


25 minutes 


350 degrees 


1 small package cook and serve vanilla pudding 
1 box yellow cake mix 
6-ounce butterscotch morsels 


1 cup chopped walnuts 


Cook pudding as directed on the package and let cool. Mix in dry 
cake mix. Put morsels and nuts on top. Bake at 350 degrees for 25 
minutes in 9 X 13-inch pan. 


Albert Van Kooten | Greenwood, AR 
Albert Van Kooten 


Icing In The Cake 


40 to 46 minutes 
350 degrees 


Duncan Hines yellow cake mix or Betty Crocker Super Moist 
Butter Pecan cake mix 


3/4 cup oil 
4 eggs 
1 cup water 


Pillsbury Coconut Pecan frosting 


Mix first four ingredients well with mixer. Add Pillsbury 
Coconut Pecan frosting. Mix well with spoon. Grease pan. 
Test with toothpick. We use Bundt pan. 


Juicy Devil's Food Cake 


After 10 years of marriage, there is still much to be learned. It was 
at that time | discovered this recipe to be a favorite of both my 
husband, (Mike), and my father-in-law, (Ken Wielard). 


2 cups sugar 2 cups flour 

1/2 cup cocoa 2 teaspoons baking soda 
1/2 cup vegetable oil 1/4 teaspoon salt 

2 eggs, beaten 1 cup very hot water 

1 cup sour milk (sour with 2 teaspoons vanilla 


1 teaspoon vinegar) 


Mix ingredients in the order given. Bake in a greased and floured 
9 x 13-inch pan at 350 degrees for approximately 30 minutes. 
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Nancy Kuiper | Indianola, !A 
Pauline (Van Kooten) and George Terpstra 


Oatmeal Cake 


Desserts 
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1 cup quick oatmeal 


e 


1-1/4 cups boiling water —- pour over oatmeal. 


| 


Let this stand to cool while preparing mix. 


Mix: Topping: 

1 cup sugar 1/4 cup evaporated milk 

1 cup brown sugar 1 cup coconut 

1/2 cup shortening 2/3 cup brown sugar 

2 eggs 1 cup English walnuts 

1-1/3 cups flour | 6 tablespoons melted butter 


1 teaspoon cinnamon 

Beat mix into oatmeal and put in 9 x 

13-inch pan. Bake at 350 degrees for 

1 teaspoon vanilla 30 to 35 minutes. Take out of oven 
and spread topping over cake and 
put under broiler a couple of minutes 
until topping is golden brown. 


1 teaspoon soda 
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Deann Jansen | Kellogg, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Pigout Cake 


25 to 30 minutes 


350 degrees 


Cake: Cake: Mix and put in greased 

9 x 13-inch pan. Bake 25 to 30 
minutes at 350 degrees. Cool 

1 package instant milk chocolate —_and frost. 

pudding 


1 yellow cake mix 


2 cups lukewarm water 


2 egg whites, slightly whipped 


Frosting: Frosting: Mix margarine 
(softened, not melted) and 
powdered sugar. Fold in 

1 cup powdered sugar Cool Whip. Frost cake and 
sprinkle candy bars on top. 
Refrigerate. 


1/4 cup softened margarine 


1 (8-ounce) carton Cool Whip 


Heath or Skor candy bars, 
crushed 
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Elsie Van Kooten 
Gerrit and Durky (Lanser) Van Kooten 


Pineapple Angel Food Cake 


25 to 30 minutes In a large mixing bowl, beat 

350 degrees together cake mix and crushed 
pineapple on low speed for 30 

Serves 8 to 10 seconds. Scrape down sides with 
spatula; beat at medium speed for 
1 minute. 


1 (16-ounce) Betty Crocker 


Angel Food cake mix Pour into ungreased 9 x 13-inch 


baking dish. Bake 25 to 30 minutes 
1 (20-ounce) can crushed until lightly browned. Cool 
pineapple (do not drain) completely. 


To serve, cut into squares and top 


Only 2 ingredients! with Cool Whip or vanilla ice cream. 


Be sure to use Betty Crocker cake 
mix. 
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Henrietta (Van Kooten—Nieuwsma) and Dick Rolffs 


Pink Champagne Cake 


About 35 minutes 


350 degrees 


1 package white cake mix 


1 small package instant 
vanilla pudding mix 


1 cup oil 
1 cup pink champagne 
3 eggs 


Red food coloring to make 


it pink 


Icing: 


1 (16-ounce) container Cool Whip 
(extra creamy) 


2 small packages instant vanilla 
pudding mix 


2 cups milk 


Red food coloring to make it pink 
(optional) 


Beat all cake ingredients together and put into a 9 x 13-inch pan 
or make a layer cake using either two 8 x 8-inch or 9 x 9-inch pans. 
Bake about 35 minutes at 350 degrees. If using the 9 x 13-inch pan, 
the icing recipe may be cut in half. However, the icing can also be 
used for a fruit salad. Peaches, pineapple, mandarin oranges and 
bananas can be added when ready to serve. 


93IIIIIIIIIIIIIIIIIIIIIIIIIDIDIDID? 


Connie Overbergen's story. re. 


Some photos and memories of my parents John and Henrietta Van 
Kooten Nieuwsma. 


Ted and | visited the Church in Apeldoorn that Grandpa and Grandma 
Van Kooten attended. There is a statue of Queen Wilehmina out 

front. The story from Henrietta is that Grandpa and Grandma gave a 
chandelier as a parting gift to the church before they left for America. 


Henrietta was sad to leave her little playmate in Holland. Her playmate'’s 
mother asked Henrietta what she would wish for before her adventure 
to America. Henrietta asked her to fix her a slice of white store bought 
bread with butter and white sugar. She got her wish. Grandma Van 
Kooten baked her own bread which was made with wheat flour for the 
family. Maybe that was why her family was very healthy! 


The family sailed into the harbor of America, toward Ellis Island, they 
were up on the deck, when Gerrit’s little cap blew off and landed in 
the water. Henrietta tried to console him as he was crying. She always 
had a soft spot in her heart for her little brother, Gerrit. Grandpa and 
Grandma always dressed their family nicely. 


Henrietta also remembers upon their arrival to America, people threw 
oranges to them as a welcome treat. Grandpa Van Kooten got some 
stern looks from other passengers on the boat; they thought he was 
catching far too many oranges. They were not for himself, but for his 
family of eleven children. 


Henrietta married our dad John Nieuwsma on January 20, 1927 in 
a double wedding ceremony with her sister Berdena and Jacob Van 
Kampen at the family farm house near Searsboro, lowa. 


Henrietta visited Holland several times. She and John were planning 

to travel to Holland in October of 1971, when he suddenly died of a 
massive heart attack at the age of 67 years. Sister Cora accompanied 
Henrietta to Holland that year. Her visits to Europe included staying 
with her son Dennis, Diane and 3 little girls stationed in the Air Force at 
Bittburg, Germany. 


Henrietta lived to be 100 years and 7 months. The last few years of her 
life were spent at the Pella Regional Care Center in Long Term Care, 
having broken her hip after a fall. Her 100th birthday was celebrated at 
the Pella Country Inn and Suites with many relatives and friends. 


Her family is Thankful to God for her wonderful life. 


Pauline (Van Kooten) and George Terpstra 


Punch Bowl Cake Dessert 


1 angel food cake 


1 large box instant vanilla pudding mix (prepare according to 
directions on box) 


1 can cherry pie filling 


1 can crushed pineapple, well drained 


1 (12-ounce) Cool Whip or you can use real whipped cream 


In a punch bowl or large glass bowl, layer 1/2 of angel food cake 
(cubed), then 1/2 vanilla pudding, then 1/2 can cherries, then 1/2 
whipped cream. Repeat all layers. Refrigerate. 
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God, grant me the serenity to accept the things | 
cannot change, the courage to change the things 
| can, and the wisdom to know the difference. 


~Serenity Prayer~ 


receeccee 


Beverly Hoksbergen Vos 
Gerrit and Durky (Lanser) Van Kooten 


Red Velvet Cake 


1-3/4 cups white flour 1/2 cup canola oil 

1-1/2 cups sugar 1 cup milk 

1-1/4 teaspoons baking soda 2 eggs (1/3 to 1/2 cup) 
1 teaspoon salt 1 teaspoon pure vanilla 


2 tablespoons unsweetened cocoa 1-ounce red food coloring 


Heat oven to 350 degrees. Grease and flour two 8- or 9-inch round 
pans. Mix cocoa and food coloring in small bowl and set aside. 
Measure flour by dip-level-pour method. Blend flour, sugar, soda, 
and salt. Add oil and two-thirds cup milk. Beat two minutes on 
medium speed. Scrape sides and bottom of bowl constantly. 

Add rest of milk, eggs, vanilla, and cocoa mixture. Beat two more 
minutes, scraping bowl constantly. Pour into pans. Bake 8-inch 
layers 35 to 40 minutes and 9-inch layers 30 to 35 minutes. Do not 
over bake. Leave in pans 10 minutes. Turn layers onto rack and 


cool completely. : 
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1 (16-ounce) box confectioners’ 6 tablespoons stick butter, : 
sugar softened —— 
1 stick butter, softened 1 (16-ounce) box 
confectioners’ sugar 


1 cup melted marshmallows 
1 cup flaked coconut Milk 
1 cup toasted pecans, chopped 
Cream butter and add 
sugar. Add small amounts 
of milk until of spreading 
consistency. Spread butter 
cream icing on top and 
sides of individual layers. 


8-ounce package cream cheese, 
softened 


Beat cream cheese and 

butter. Melt marshmallows in 
microwave. Add marshmallows 
and sugar, and mix well. Fold 
in coconut and nuts. Spread 
between layers and on top and 
sides of cooled cake. 
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“Cornelius and Jennie (Dieleman) Van Kooten 


Snickers Bar Cheese Cake 


Serves 12 


Crust: Crust: Mix and press into bottom 


of 9-inch springform pan. Freeze 
1 cup vanilla sandwich until set. 


cookies, crushed 


1 cup chocolate sandwich 
cookies, crushed 


1/2 cup walnuts, optional 


6 tablespoons melted oleo 


Cheese Cake: Cheese Cake: In large bowl, 
beat cream cheese until fluffy. 


on Ounce Pachagescicel Gradually beat in milk until 


cheese, softened 


any smooth. Add eggs and vanilla. 
1 (14-ounce) can sweetened Mix well. Add 3 or 4 chopped 
condensed milk Snickers candy bars and stir. Pour 
3 eggs into prepared pan. Bake at 300 


. degrees for 60 to 90 minutes 
1 tablespoon vanilla or until set. Cool. Top with 2 
chopped Snickers candy bars. 
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5 to 6 Snickers candy bars 
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Praline glaze (below) 


Praline Glaze: 
1/2 cup whipping cream 
1/2 cup brown sugar 


1 chopped Snickers candy bar 


Bring to boil whipping cream and brown sugar. Add chopped 
Snickers bar. Cook on low and boil for 1 minute. Pour mixture over 
cheese cake that has been topped with Snickers bars. 


MY COUNTRY TIS OF THEE - "AMERICA" 


My Country, 'Tis of Thee", also known as "America", is an America patriotic 
song, whose lyrics were written by Samuel Francis Smith. The melody is 
that of the British national anthem, God Save the Queen, although Smith 
encountered it by way of a German adaptation. The song served as a de 
facto national anthem of the United States before the adoption of "The 
Star-Spangled Banner" as the official anthem. 


Samuel Francis Smith wrote the lyrics to "My Country, ‘Tis of Thee" in 
1831, while a student at the Andover Theological Seminary in Andover, 
Massachusetts. His friend Lowell Mason had asked him to translate 

the lyrics in some German school songbooks or to write new lyrics. A 
melody in Muzio Clementi's Symphony No. 3 caught his attention. Rather 
than translating the lyrics from German, Smith wrote his own American 
patriotic hymn to the melody completing the lyrics in thirty minutes. 


Smith gave Mason the lyrics he had written and the song was first 
performed in public on July 4, 1831, at a children's Independence Day 
celebration at Park Street Church in Boston. First publication of 'America" 
was in 1832. 


My country, 'tis of thee, Land of the pilgrims’ pride, 
Sweet land of liberty, From every mountainside 
Of thee | sing; Let freedom ring! 


Land where my fathers died, 
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Berdena Petronella (Van Kooten) and Jacob Van Kampen 


Strawberry Cream Cake 


This is the best strawberry cake ever—the recipe is from Cooks 
Illustrated. 


Serves 8 to 10 


If using a cake pan, you will need one with straight sides that are 
at least 2 inches high; otherwise, use a springform pan. The cake 
portion can be made ahead of time, wrapped in a double layer of 
plastic wrap, and frozen; thaw the frozen cake, unwrapped, at room 
temperature for about 2 hours before proceeding with the recipe. 


Cake: Strawberry Filling: 


1-1/4 cups (5 ounces) cake 2 pounds medium or large 
flour strawberries (about 2 quarts), 


1-1/2 teaspoons baking washed, dried and stemmed 


powder 4 to 6 tablespoons sugar 
1/4 teaspoon table salt 2 tablespoons Kirsch 
1 cup (7 ounces) sugar Pinch table salt 


5 large eggs (2 whole and 3 
separated), room temperature 


6 tablespoons unsalted butter, 
melted and cooled slightly 


2 tablespoons water 


2 teaspoons vanilla extract 


Whipped Cream: 

8-ounces cream cheese, room temperature 
1/2 cup (3-1/2-ounces) sugar 

1 teaspoon vanilla extract 


1/8 teaspoon table salt 


2 cups heavy cream 


FOR THE CAKE: 


Adjust oven rack to lower-middle position and heat oven to 325 degrees. "*"* 
Grease and flour round 9 x 2-inch cake pan or 9-inch springform pan and 
line with parchment paper. Whisk flour, baking powder, salt, and all but 
3 tablespoons sugar in mixing bowl. Whisk in 2 whole eggs and 3 yolks 
(reserving whites), butter, water, and vanilla; whisk until smooth. 


In clean bowl of standing mixer fitted with whisk attachment, beat 
remaining 3 egg whites at medium-low speed until frothy, 1 to 2 minutes. 
With machine running, gradually add remaining 3 tablespoons sugar, 
increase speed to medium-high, and beat until soft peaks form, 60 to 90 
seconds. Stir one-third of whites into batter to lighten; add remaining 
whites and gently fold into batter until no white streaks remain. Pour 
batter into prepared pan and bake until toothpick or wooden skewer 
inserted into center of cake comes out clean, 30 to 40 minutes. Cool in 
pan 10 minutes, then invert cake onto greased wire rack; peel off and 
discard parchment. Invert cake again; cool completely, about 2 hours. 


FOR THE STRAWBERRY FILLING: Halve 24 of best-looking strawberries 
and reserve. Quarter remaining berries; toss with 4 to 6 tablespoons 
sugar (depending on sweetness of berries) in medium bowl and let sit 

1 hour, stirring occasionally. Strain juices from berries and reserve (you 
should have about 1/2 cup). In work bowl of food processor fitted with 
metal blade, give macerated berries five 1-second pulses (you should 
have about 1-1/2 cups). In small saucepan over medium-high heat, 
simmer reserved juices and Kirsch until syrupy and reduced to about 3 
tablespoons, 3 to 5 minutes. Pour reduced syrup over macerated berries, 
add pinch of salt, and toss to combine. Set aside until cake is cooled. 


FOR THE WHPPED CREAM: When cake has cooled, place cream cheese, 
sugar, vanilla, and salt in bowl of standing mixer fitted with whisk 
attachment. Whisk at medium-high speed until light and fluffy, 1 to 2 
minutes, scraping down bowl with rubber spatula as needed. Reduce 
speed to low and add heavy cream in slow, steady stream; when almost 
fully combined, increase speed to medium-high and beat until mixture 
holds stiff peaks, 2 to 2-1/2 minutes more, scraping bowl as needed (you 
should have about 4-1/2 cups). 


TO ASSEMBLE THE CAKE: Using large serrated knife, slice cake into 
three even layers. Place bottom layer on cardboard round or cake plate 
and arrange ring of 20 strawberry halves, cut sides down and stem ends 
facing out around perimeter of cake layer. Pour one-half of pureed berry 
mixture (about 3/4 cup) in center, then spread to cover any exposed cake. 
Gently spread about one-third of whipped cream (about 1-1/2 cups) over 
berry layer, leaving 1/2-inch border from edge. Place middle cake layer 
on top and press down gently (whipped cream layer should become flush 
with cake edge). Repeat with 20 additional strawberry halves, remaining 
berry mixture, and half of remaining whipped cream; gently press last 
cake layer on top. Spread remaining whipped cream over top; decorate 
with remaining cut strawberries. Serve or chill for up to 4 hours. 
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Texas Sheet Cake with 
Chocolate Frosting 


Serves 24 


2 cups all purpose flour Chocolate Frosting: 

2 cups sugar 1/4 cup butter 

1 teaspoon baking soda 3 tablespoons unsweetened cocoa 
1 cup butter 3 tablespoons buttermilk 

1/3 cup unsweetened cocoa 2-1/4 cups sifted confectioners’ 
powder sugar 

2 eggs 1/2 teaspoon vanilla 

aoe buttermilk or sour 1/2 cup chopped pecans(opt). 

mi 


1-1/2 teaspoons vanilla 


Cake: Grease a 15 x 10 x 1-inch jelly roll pan or a 13 x 9 x 2-inch 

pan; set aside. In large bowl, combine flour, sugar, baking soda 
and salt; set aside. In a medium pan, combine 1 cup butter, 1/2 
Cup cocoa, and 1 cup of water. Bring mixture to a boil, stirring 
constantly. Remove from heat. With an electric handheld mixer 
on medium speed, beat chocolate mixture into the dry mixture 
until thoroughly blended. Add eggs, buttermilk and vanilla. Beat 
for 1 minute (batter will be thin). Pour batter in the pan. Bake ina 
350 degree oven about 25 minutes for the 15 x 10-inch pan or 35 
minutes for the 13 x 9-inch pan. Check for doneness by checking 
in the middle. Pour warm frosting over the warm cake spreading 
evenly. 
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Frosting: in a medium pan combine 1/4 cup butter or margarine, 
3 tablespoons unsweetened cocoa powder, and 3 tablespoons 
buttermilk. Bring to a boil. Remove from heat. Add 2-1/4 cups 
confectioners’ sugar and 1/2 teaspoon of vanilla. Beat until smooth 
and, if desired, stir in 1/2 cup coarsely chopped pecans. 


Kayla Posthumus 
Berdena Petronella (Van Kooten) and Jacob Van Kampen 


The Best Chocolate Cake 
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1-1/2 cups brown sugar 

1/2 cup butter 

2 eggs 

2 cups flour 

1/2 cup sour milk (milk with 


2 teaspoons baking soda 
1/2 teaspoon salt 

1/2 cup cocoa 

1 teaspoon vanilla 


1 cup boiling water 


1 tablespoon vinegar) 


Grease and flour a 9 x 13-inch cake pan. Cream together butter 
and sugar. Add sour milk and eggs. Add flour and remaining 
ingredients. The last step is to add the boiling water and mix. 
The batter will be runny. Bake at 350 degrees for 25 minutes. 


Kathy Jackson | Ft. Smith, AR 
Albert and Marie Van Kooten 


Wacky Cake 
30 minutes 
350 degrees 


3 cups flour 

2 cups sugar 

1 teaspoon salt 

2 teaspoons soda 

1/3 cup plus 2 tablespoons cocoa 


Sift into 9 x 13-inch ungreased pan. 


Make 3 holes and add: 
2 teaspoons vanilla 

2 tablespoons vinegar 
1/2 cup oil 


Pour 2 cups cold water over entire mixture and mix well. Use 


powdered sugar, butter, and milk glaze while still hot. 
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ay Brenda Suter 
a Roy and Nellie (Dieleman) Van Kooten 


Yummy Cake 


35 to 40 minutes 


350 degrees 


| package Duncan Hines Marble Cake Mix 
| package instant pudding vanilla 

1/2 cup oil 

1/2 cup water 

1/2 cup milk 

5 eggs 


Mix all ingredients; beat 3 minutes. Put 3/4 of batter in well 
pan and swirl with fork. Bake 350 for 35 to 40 minutes. 
Frosting: 


1 (8-ounce) Cool Whip 


1 package instant chocolate pudding 
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Desserts 


1/2 pint heavy cream 


Mix Cool Whip and pudding well. Add cream and beat with 
electric mixer until spreadable. 
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By making someone happy, you will be 
achieving your own happiness. 


~Julie Evelyn Button~ 


greased and floured cake pan. (Half the batter if using 2 pans). 
\ Mix chocolate packet in rest of batter and mix well. Spoon into 
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Pe Delia De Jong 


“Ss Cornelius and Jennie (Dieleman) Van Kooten 


Desserts 
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Chocolate Chip Cookies 


2-1/2 cups all-purpose flour 


1 teaspoon baking soda 


1 teaspoon salt 

1 cup (2 sticks) unsalted butter 
2/3 cup creamy peanut butter 

1 cup granulated sugar 

1 cup packed light brown sugar 
2 eggs 

2 teaspoons vanilla 

1 bag (12-ounce) chocolate chips 


1-1/4 cups coarsely chopped pecans 


In medium sized bowl, combine flour, baking soda and salt. 


In large bowl, with electric mixer on medium speed, beat together 
butter, peanut butter, granulated sugar and brown sugar about 

3 minutes. Beat in eggs and vanilla until blended. Stir in flour 
mixture until blended and dough forms. Stir in chocolate chips 
and pecans. 


Using a 1/8 cup measure, drop dough by slightly rounded mounds 
onto large ungreased cookie sheet. Space cookies about 2 inches 
apart. Bake at 325 degrees for 8 to 10 minutes. Serves 48 


Whoever has a heart full of love 
always has something to give. 


~ Pope John XXIll~ 


32IIIIIIIIIIIII®IIIIIIIIIIIDIDIDI”?D 


Myrna Haagsma | Gilbert, AZ ra a 


° ° ° SS 
Cornelius and Jennie (Dieleman) Van Kooten yo 


Christmas Cookies 


Growing up it was a family tradition to make Christmas cookies 
every year. Now| do this with my kids. Yummy! 


1 cup butter Cream butter and sugar. Blend 
in egg and vanilla. Gradually add 
flour and salt. Mix well and chill. 
1 egg Roll out dough and use your 
favorite Christmas cutouts. Bake 
375 degrees for 7 to 10 minutes. 


1 cup sugar 


2 teaspoons vanilla 
2-2/3 cups flour 


Frosting: 
1/4 teaspoon salt 


1/2 cup margarine and Crisco; gradually add other 
ingredients. Use food coloring 


1/2 cup Crisco 
for your favorite colors. 


1 teaspoon vanilla 
4 cups powdered sugar 
2 tablespoons milk 


Cream the margarine 


Lisa Copple 
Pauline (Van Kooten) and George Terpstra 


Cut Out Sugar Cookies 


1 cup butter 1-1/2 cups powdered sugar 
1 egg 2-1/2 cups flour 

1 teaspoon vanilla 1 teaspoon baking soda 
1/2 teaspoon almond extract 1 teaspoon cream of tartar 


Cream the first 4 ingredients; then add the dry mixture. Cover 
and chill dough for 2 to 3 hours. Roll and cut out cookies. 
Bake at 375 degrees for 7 to 8 minutes. Makes approximately 
32 cookies. Serves 32. 
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Pauline (Van Kooten) and George Terpstra 


Date Pinwheel Cookies 


10 minutes 


360 degrees 


Cook dates, sugar and water 
until thick. Add chopped nuts 
and cool before spreading on 
following dough. 


1 pound dates (cut fine) 
1 cup nuts 
1/2 cup sugar 


1/2 cup water 


1 cup shortening 4 cups flour 


1 cup brown sugar 1 teaspoon vanilla 
1 cup white sugar 3 eggs 
1/2 teaspoon salt 1 teaspoon soda 


1 teaspoon baking powder 


Mix well and roll out to 1/2-inch thick. Spread on the date mixture. 


Roll up as you would a cinnamon roll. Chill for 4 hours or overnight. 


Slice and bake on greased cookie sheet. 


Nancy Kuiper | Indianola, IA 
Pauline (Van Kooten) and George Terpstra 


Dutch Spice Cookies 


1-1/4 cups shortening (l use half butter = 1 teaspoon baking soda 


and oleo—or half butter and Crisco) 1/4 teaspoon salt 


2 cups brown sugar ; 
1 teaspoon cinnamon 


Tegg 1/4 teaspoon cloves 
1 teaspoon vanilla 


2-1/2 to 3 cups flour 


1/4 teaspoon nutmeg 


Cream shortening and sugar. Add unbeaten egg and vanilla. Add 
dry ingredients. 1 cookie equals approximately 2 teaspoons of 
dough. Roll and press down cookie dough with cup. Bake in 350 
degree oven for 8-10 minutes. Yields approximately 6-1/2 dozen 
cookies. 
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Kathy Howey | Pella, IA 
Henry and Wilma (Vande Kieft) Van Kooten 


Easiest Snickerdoodles Ever 


8 to 10 minutes 


375 degrees 


Serves 36 

2 teaspoons vanilla 2 eggs 

1 yellow cake mix 1/2 cup sugar 

1/3 cup vegetable oil 2 teaspoons cinnamon 


Mix vanilla, cake mix, oil and eggs. Stir until blended. Combine 
sugar and cinnamon in another bowl. Form cookie dough into 
1-inch balls. Roll them in sugar mix. Put on cookie sheet and 
bake for 8 to 10 minutes. 
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Grandma Sally's * 
Chocolate Chip Cookies 


1/2 cup butter 1 teaspoon baking soda 

1/2 cup margarine 1 teaspoon salt 

1 cup brown sugar 3 cups Quaker oatmeal 

1 cup white sugar 1 teaspoon vanilla 

2 eggs 12-ounce bag chocolate chips 
1-1/2 cups flour 1 cup walnuts (optional) 


Cream together butter, margarine, brown sugar, white sugar, and 
eggs. Add flour, soda, and salt. Fold in oatmeal, vanilla, chocolate 
chips, and walnuts. Form into three rolls. Place in freezer 
overnight. Slice and bake in 350 degree oven for 8 to 10 minutes. 
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Grandpa Rodger's 
Chocolate Chip Cookies 


1 cup butter flavored Crisco 2-1/2 cups flour 


1 cup brown sugar 1 teaspoon baking soda 


1/2 cup white sugar 1 teaspoon salt 


1 teaspoon vanilla 12-ounce package milk 


2 eggs chocolate chips 


Beat Crisco, sugars, and eggs. Add remaining ingredients. Drop by 
teaspoon, about walnut size, onto cookie sheet. DO NOT FLATTEN. 
Bake at 350 degrees for 12 minutes. Cookies will puff up and be 
light to medium brown in color. Let set on cookie sheet for 3 to 5 
minutes, then remove. 


Trey Jackson | Ft. Smith, AR 
Albert and Marie Van Kooten 


Molasses Cookies 


1-1/2 cups all-purpose flour 1/2 teaspoon kosher salt 


I cup sugar 1/2 cup vegetable shortening, 
1 teaspoon baking soda melted and cooled 
1 large egg 


1/2 teaspoon ground allspice 


1/2 teaspoon ground nutmeg 1/4 cup unsulfured molasses 


1/2 teaspoon ground cloves 3/4 cup old-fashioned oats 


Preheat oven to 375 degrees. Sift together flour, sugar, baking 
soda, spices and salt. Add melted, cooled shortening, egg and 
molasses; mix well. Stir in oats. Drop dough by tablespoons onto 
an ungreased baking sheet. Flatten with bottom of a glass that has 
been dipped in sugar. Bake 8 to 10 minutes. Yields 2 dozen. 
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Judy Van Kooten | (In memory of Jennie Van Kooten) 
Cornelius and Jennie (Dieleman) Van Kooten 


Mom's Sunday Cookies 


10 to 12 minutes 
350 degrees 


Yields 5 dozen cookies 


1 cup oleo, softened 
1 cup sugar 

1 cup brown sugar 

1 egg 

1 teaspoon vanilla 


1 teaspoon baking soda 


Mix ingredients and shape into balls. Bake 10 to 12 minutes in 


350 degree oven. 


Bonnie De Jong | New Sharon, lowa 
Peter and Jennie (Swank) Van Kooten 


Monster Cookies 


4 eggs 

1-1/3 stick butter/margarine 
1-2/3 cup brown sugar (packed) 
1-1/3 cup white sugar 

2 teaspoons vanilla 


2-2/3 teaspoons baking soda 


Mix all ingredients together in order listed. Refrigerate at least 1 
hour. Drop on greased cookie sheet and lightly press down. Bake 
at 325 degrees for 10 to 15 minutes. Do not over bake. Place on 
waxed paper to cool immediately. 


1 teaspoon cream of tartar 
1 cup oil 

3-1/2 cups flour 

1 cup Rice Krispies 

1 cup oatmeal 


1 cup coconut 


12-ounce peanut butter 
6 cups quick oatmeal 
8-ounce plain M & M’s 


6-ounce package chocolate 
chips 


6-ounce package 
butterscotch chips 
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“(> Jamie Harthoorn | Lynnville, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


No Bake Cookies 


1 cup sugar 


1 cup light corn syrup 


2 cups peanut butter 


4 cups Corn Flakes 


Bring the sugar and syrup to a boil; add peanut butter to sugar 
mixture. Then add the Corn Flakes. Drop by spoonfuls on waxed 
paper and cool. 
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Ron and Jacki Stursma | Ottumwa, IA 
Peter and Jennie (Swank) Van Kooten 
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No Bake Graham Cracker Cookies 


2 cups sugar 3 cups graham cracker crumbs 
1 cup light cream (half-and-half) 1/2 cup coconut 

1/4 pound butter 1/2 cup chopped walnuts 

24 marshmallows 1 teaspoon vanilla 


Cook sugar, light cream and butter together until it forms a soft 
ball in cold water (230 degrees on candy thermometer). Remove 
from heat and add the marshmallows; stir until dissolved. Add the 
graham cracker crumbs, coconut, walnuts and vanilla. Drop by 
spoonful on wax paper and let cool. 
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Brenda Klyn | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Orange Slice Cookies 


1 cup sugar 1 teaspoon baking powder 

1 cup brown sugar 1 teaspoon baking soda 

1 cup shortening 1/2 teaspoon salt 

2 eggs 2 cups quick oats 

1 teaspoon vanilla 2 cups orange slices (snipped) 
2 cups flour 1 cup flaked coconut (optional) 


Cream together the sugars, shortening, eggs and vanilla. Add flour, 
baking powder, baking soda and salt. Stir in oats, orange slices and 
coconut. Spoon teaspoon full onto greased cookie sheet. Flatten 
slightly. Bake at 350 degrees for 10 to 12 minutes. 


Tip: Use parchment paper so they don’t stick to the pan and you 
will not need to grease the cookie sheet. 


Alexis Jeltema | Byron Center, MI < 
Roy and Nellie (Dieleman) Van Kooten 
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Outrageous Chocolate Chip Cookies 


3-1/2 dozen 

1 cup sugar 2 cups flour 

2/3 cup brown sugar 1 cup oatmeal 

1 cup butter, softened 2 teaspoons baking soda 

1 cup peanut butter 1/2 teaspoon salt 

1 teaspoon vanilla 12-ounce package chocolate chips 
2 eggs 


In medium bowl, combine sugars, butter, peanut butter, vanilla 
and eggs; beat together until well blended. With wooden spoon, 
mix in flour, oatmeal, baking soda and salt. Stir in chocolate chips. 
Drop dough by rounded tablespoons. Bake at 350 degrees for 10 
to 12 minutes. 
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Peter and Jennie (Swank) Van Kooten 


Peanut Blossom Cookies 


1/2 cup white sugar 1/2 cup brown sugar 


1/2 cup shortening 1/2 cup peanut butter 

1 egg 2 tablespoons milk 

1/2 teaspoon salt 1 teaspoon baking soda 
1 teaspoon vanilla 1-3/4 cup flour 


1 package chocolate stars 


Cream together sugars, shortening, peanut butter, egg, milk 

and vanilla. Sift together the salt, soda and flour and add to the 
creamed mixture. Shape dough into balls, roll in sugar and place 
ona cookie sheet. Bake at 325 degrees for 10 to 12 minutes. 
Remove from the oven and place a chocolate star in center of each 
cookie and press down. Cook one or two more minutes if needed. 
Makes 48 cookies. 


Melanie Van Maanen 
Gerrit and Durky (Lanser) Van Kooten 


Peanut Butter Chocolate Chip Cookies 


1 cup Crisco 1 cup Jif peanut butter 

1 cup white sugar 2 teaspoons baking soda 

1 cup brown sugar 1 cup flour 

2 eggs 1 cup oatmeal (not Old Fashioned) 
1/2 teaspoon salt 1 cup semi-sweet chocolate chips 


1 teaspoon vanilla 


Cream Crisco, sugars, eggs and vanilla. Add peanut butter. Add 
dry ingredients and mix well. Stir in chocolate chips. Drop by 
teaspoons on ungreased cookie sheet. Bake at 350 degrees for 
8 minutes. Cool slightly before transferring to cooling rack. For 
regular peanut butter cookies, eliminate oatmeal and chocolate 
chips and add an additional cup of flour. 


(93IIIIIIIIIIIIIIIIIII2IIIIIIDIDID?D 


Wilma Van Kooten | Pella, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Potato Chip Cookies 


| make these cookies often for the college kids, graduations, etc. 
and they are a huge hit. 


1 cup butter 1/2 cup potato chips, crushed 
1/2 cup sugar 1/2 cup pecans, chopped 
1 teaspoon vanilla 2 cups flour 


Cream butter, sugar and vanilla. Add chips and pecans. Blend in 
flour. Flatten with bottom of glass dipped in sugar. (I roll into 
balls and then flatten.) 


Bake on ungreased cookie sheet for 16 to 18 minutes (light 
golden brown) in 350 degree oven. Makes 46 cookies. 


DO NOT DOUBLE RECIPE! 


Stephanie Tromp Pearson | Wyoming, MI 
Roy and Nellie Van Kooten 


Secret-Center Cookie Cup 


8 to 12 minutes or golden brown 
375 degrees 


36 cookies 


1 roll (16.5-ounce) refrigerated peanut butter cookies 
36 miniature candy bars 
36 miniature paper or foil cups 


3/4 cup chocolate frosting 


Wrap the cookie dough around the candy bar and put in paper 
baking cups. Place on an ungreased cookie sheet. 


After you bake, center may sink slightly. Cool one minute on 
cookie sheet and 15 minutes off. 


Pipe frosting on with pastry bag. 
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Snickerdoodles 


8 to 10 minutes Cinnamon/Sugar Mixture: 
400 degrees 1/4 cup sugar 
4 dozen 2 teaspoons cinnamon 


1 cookie is 90 calories 


Beat 1-1/2 cups sugar, butter, 

shortening and eggs on medium 

speed. Stirin flour, cream of 

1/2 cup butter or margarine tartar, soda and salt. Shape 

into 1-1/4 inch balls. Rollin 

cinnamon/sugar mixture. Place 2 

2 large eggs inches apart on ungreased cookie 

2-3/4 cups all-purpose flour sheet. Bake for 8 to 10 minutes or 
until set. Remove immediately. 


1-1/2 cups sugar 


1/2 cup shortening 


2 teaspoons cream of tartar 
1 teaspoon baking soda 
1/4 teaspoon salt 


Ida Harsselaar | Sully, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


The Best Chocolate Chip Cookies 


2/3 cup oil 3 cups flour + 1/2 cup 

2/3 cup oleo 1 teaspoon soda 

1 cup white sugar 1 teaspoon salt 

1 cup brown sugar 1 cup nuts (optional) 

2 eggs 1 package chocolate chips 


2 teaspoons vanilla 


Mix thoroughly the oil, shortening, sugars, eggs and vanilla. 
Blend in remaining ingredients. Drop dough by a cookie 
scoop or a rounded teaspoonful 2 inches apart on greased 
cookie sheet. Bake at 350 degrees for 10 to 12 minutes. 


Cool slightly before removing from cookie sheet. Makes 7 
dozen cookies. 
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Shauna Vander Meiden 
Gerrit and Durky (Lanser) Van Kooten 


Very Peanut Buttery Cookies 


3 dozen 

1 cup packed brown sugar 1-1/4 cups all-purpose flour 
1/2 cup softened butter or 3/4 teaspoon baking soda 
margarine 


1/4 teaspoon baking powder 


1/2 cup peanut butter 1/4 teaspoon salt 


1 large egg 1 cup peanut butter chips 


Beat sugar, peanut butter, butter and egg together until creamy. 
Stir in flour, soda, baking powder and salt. Stir in peanut butter 
chips. Shape into 1-inch balls and dip tops in granulated sugar, 
but do not flatten. Bake at 375 degrees for 9 to 10 minutes or until 
lightly brown. 
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It's hard to stumble when you're on your knees. 


Psalm 119: 105 


Thy word is a lamp unto my feet, and a light 
unto my path. 
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1 Corinthians 13 


New International Version 
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1, If | speak in the tongues of men and of angels, but have not love, | 
am only a resounding gong or a clanging cymbal. 2, If | have the gift of | 
prophecy and can fathom all mysteries and all knowledge, and if | have a wd 
faith that can move mountains, but have not love, | am nothing. 3, If | give ) 
all 1 possess to the poor and surrender my body to the flames, buthave — 

not love, | gain nothing. Wy, 


4, Love is patient, love is kind. It does not envy, it does not boast, it is not 
proud. 5, It is not rude, it is not self-seeking, it is not easily angered, it 

keeps no record of wrongs. 6, Love does not delight in evil but rejoices 7) 
with the truth. 7, It always protects, always trusts, always hopes, always U 
perseveres. 


8, Love never fails. But where there are prophecies, they will cease; where \ 
there are tongues, they will be stilled; where there is knowledge, it will vy 
pass away. 9, For we know in part and we prophesy in part, 10, but when 
perfection comes, the imperfect disappears. 11, When | was a child, | 
talked like a child, | thought like a child, | reasoned like a child. When | 
became a man, | put childish ways behind me. 12, Now we see but a poor 
reflection as in a mirror; then we shall see face to face. Now | know in 
part; then | shall know fully, even as | am fully known. 


13, And now these three remain: faith, hope and love. But the greatest of 
these is love. 
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ty favorite recipes in this section are: 
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Apple Cream Pie 


60 minutes 
450 degrees 


Serves 8 


Crust: 

1-1/2 cups flour 
1/2 cup oil 

2 tablespoons milk 
1/2 teaspoon salt 


1 tablespoon sugar 


Filling: 

1 cup half-and-half 

1-1/4 to 1-1/2 cups sugar 
1/3 cup flour 

1 teaspoon vanilla 


4 cups thinly sliced and peeled 
apples 


Topping: 

1/2 cup flour 
1/3 cup sugar 
1/2 stick butter 


Ground cinnamon 


For crust: Mix flour and oil. 
Pour in milk. Mix. Add salt and 
sugar. Make into a ball. Press 
in a 9-inch pie plate. 


For filling: Combine half-and- 
half, sugar, flour and vanilla. 
Pour over sliced apples in 
unbaked shell. 


For topping: Combine 
topping ingredients and 
crumble over pie. Sprinkle 
with cinnamon. 


Bake at 450 degrees for 15 minutes. Reduce to 350 degrees and 


bake for 45 to 50 minutes. 


CCCCCCCCCECCCECECCCCECCcCeCcecccceccce ce 


>> > > 


f 


933232 IIIIIIIXIIIIIIIIIIIDIIDDD 


Joyce Star | Corsica, SD 4 
Henry and Wilma (Vande Kieft) Van Kooten TEN 


Fresh Peach Pie 


Graham cracker crust 

40 to 45 large marshmallows 

1/2 cup orange juice (or milk) 
8-ounce carton whipped topping 


5 medium to large peaches 


Melt marshmallows in juice. Cool. Cut peaches into small slices. 
Fold whipped topping and then peaches into first mixture. Put 
into crust. Cool two hours before serving. 
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1910 story of the Henry Van Kooten Sr. Family's arrival in the USA by 
Joyce (Van Kooten) Star, granddaughter. 


My dad, (also named Henry) was the oldest son of the sixteen 
children, (8 boys and 8 girls). They came from the Netherlands to 
Alton, lowa with 11 children in 1910. Dad was 12 years old then. He 
had two older sisters, Tillie and Hattie. He told me that the three of 
them were hired out to work for farmers and their wives to help put 
food on the table for their big family. 


nia 


Grandma Hermina’'s Rhubarb Fluff Pie 


1 slice is 80 calories 


4 cups chopped rhubarb 

1 cup water 

1 (4-ounce) package sugar-free strawberry Jello 

1 (4-ounce) package sugar-free vanilla cook and serve pudding mix 
1-1/2 cups lite Cool Whip 


1 Keebler graham cracker pie crust 


In sauce pan, combine chopped rhubarb, water, dry Jello and dry 
pudding mix. Bring to a boil, stirring often. Lower heat and simmer 
until rhubarb is soft—about 10 minutes. Stir often. Remove from 
heat and let cool until almost set. Then whip with mixer until thick. 
Fold in lite Cool Whip. Pour mixture into pie crust. Refrigerate 2 
hours before serving. Frost with Cool Whip. 
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Darlene Kloosterman | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Lemon Meringue Pie 


10 minutes 
350 degrees 
Serves 6 to 8 


3 or 4 tablespoons cornstarch Meringue: 
1 cup sugar 3 egg whites 


1-1/2 cups cold water 2 tablespoons of meringue 


3 egg yolks, slightly beaten powder 


Zest of 1 lemon 3 tablespoons of warm water 


1/4 cup of lemon juice 6 tablespoons sugar 


1 tablespoon of butter 


1 single 9-inch pie crust 
Bake pie crust and cool. 


Cook cornstarch, sugar, water, lemon juice until it starts to thicken. 
Add egg yolks and cook until thick. Add lemon zest and butter - 
stir - pour into pie crust while still warm. 


Meringue: Beat egg whites until frothy — dissolve meringue 
powder in water - add to egg whites and beat while adding sugar, 
1 tablespoon at a time. Beat well until makes peaks. Pour on warm 
lemon mixture and spread out to crust edges. Bake at 350 degrees 
for 10 minutes. 


| must give cousin Lois Hoksbergen-Klyn credit for no-weep 
meringue recipe. 


Quite often our family (Peter and Jennie (Swank) Van Kooten) 
would visit Grandpa and Grandma on Sunday afternoons after 

the 1:30 service. Grandma would usually have Peach or Lemon 
Meringue Pie. | loved her Lemon Meringue Pie, and | mean nobody 
could make it like Grandma did. | came across this recipe several 
years ago and it comes close to Grandma's pie, but Grandma's is 
still the winner! 


Grand daughter, 
Darlene (Van Kooten) Kloosterman 
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Pauline (Van Kooten) and George Terpstra 


Pecan Pie 


50 to 60 minutes 
350 degrees 


4 eggs 1 teaspoon vanilla 


1 cup granulated sugar 1-1/2 cups corn syrup (I use 
Pinch of salt waffle syrup) 


2 tablespoons plus 1 teaspoon 1 cup pecan halves or pieces 


melted butter 


Take 1 large or 2 small pie shells. Preheat oven to 350 degrees. 
Beat eggs just until blended, not frothy. Add sugar, salt, and corn 


syrup. Lastly add cooled butter and vanilla. Mix until well blended. 


Spread pecan nuts in bottom of pie shell. Pour in filling. Place pie 
in oven. Then turn oven back to 325 degrees. Bake for 50 to 60 
minutes. Chill. Serve with whip cream or ice cream if you wish. 


Mariah Posthumus 
Berdena Petronella (Van Kooten) and Jacob Van Kampen 


Quick and Easy Strawberry Pie 


1 Ready Crust (Nilla or Shortbread) 


1 package Junket Danish Dessert pie filling glaze, strawberry flavor 
(prepared and cooled slightly) 


4 cups sliced fresh strawberries 


Fold strawberries into slightly cooled pie glaze. Pour into pie crust. 
Chill 3 to 4 hours. Top with whipped cream. 
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Grant Denburger | Oskaloosa, IA 
Peter and Jennie (Swank) Van Kooten 


Surprise Pumpkin Pie 


1 hour 
350 degrees 
Serves 8 


175 calories 


4 egg whites or 1/2 cup egg beaters 
3/4 cup sugar 

1/2 cup Reduced-Fat Bisquick Mix 
1-1/2 cups canned pumpkin 

2 teaspoons pumpkin pie spice 


1/4 teaspoon salt 


13-ounce evaporated skim milk 


Cool Whip | g 
; @ 
vu 
Mix all ingredients in blender or food processor for 2 minutes. < a7 
Spray a 9-inch pie plate with non stick cooking spray. Pour batter \ 
in dish. Bake at 350 degrees for 50 to 60 minutes. Cool completely 
and top with Cool Whip. -_ 


This pie is a surprise because it makes its own crust. 
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Snickers Page: 


Een haastig man moet op geen ezel rijden. 
>He who is in a hurry, shouldn't be riding a donkey.< 
(i.e. If you want to succeed, you need the right tools) 


Ik moet niks hebben van kinderen. Kind *zijn* vond ik al erg genoeg. 
> | don't like children. *Being* one was bad enough.< 
(Quote by one of the characters of writer/artist Wim T. Schippers) 


Wie boter op zijn hoofd heeft, moet uit de zon blijven 
>He who has butter on his head, should stay out of the sun< 
(i.e. If you're not perfect, you'd better tone down) 


Als de drank is in de man, is de wijsheid in de kan. 
>If booze is in the man, wisdom is in the can.< 
(Self-explicatory) 


Als twee honden vechten om een been, loopt de derde er mee heen. 
Literal Translation: "When two dogs fight over a bone, a third one 
Carries it away." 

Meaning: "Quibbling (or worse) between two parties, leads to 
opportunities for a third party.’ 


A bagel is a donut with the sin removed. ~George Rosenbaum~ 


| met a Dutch girl with inflatable shoes last week, phoned her up to 
arrange a date but unfortunately she'd popped her clogs. 


Condensed milk is wonderful. | don't see how they can get a cow to sit 
on those little cans. ~Fred Allen~ 


As for butter vs. Margarine, | trust the cows more than the chemists. 
~Joan Gussouw~ 


My favorite animal is steak. ~Fran Lebowitz~ 
In Holland we have a word for sushi: bait! 
A nickel will get you on the subway, but garlic will get you a seat. 


Fish, to taste right, must swim 3 times - In water, in butter and in wine. 
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6” =) Sandy Vander Hart | Peoria, IA 
= Henry and Wilma (Vande Kieft) Van Kooten 


Chex Caramel Mix 


30 minutes 


250 degrees 


1/2 cup brown sugar 

1/2 cup dark Karo syrup 
1/2 teaspoon baking soda 
6 cups Chex cereal 


1 cup salted peanuts 


Melt first three ingredients and mix with Chex and peanuts. 
Bake at 250 degrees for 30 minutes. Stir every 10 minutes. Stir 
while cooling. 
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Sarah Hailey Vos 
Gerrit and Durky (Lanser) Van Kooten 


Chex Mix 


Desserts 


al rN 
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—~— 1 stick of butter 4 cups Corn Chex 
3 tablespoons Worcestershire Sauce 4 Cups Rice Chex 
1-1/2 teaspoons seasoned salt 4 Cups Cheerios 
1 teaspoon garlic powder 2 cups Pretzels 


1/2 teaspoon onion powder 


Melt butter and mix with Worcestershire sauce. Mix all chex and 
pretzels and pour the melted butter and Worcestershire sauce on 
top. You need to shake up or mix up every time you pour a little 
butter so the butter mixture gets all over. Then add Cheerios last. 
Mix all the seasonings together and sprinkle over cereal mixture. 
Make sure you mix well so the seasoning mix is all over. | would use 
a bowl with a lid to do the mixing. Bake at 250 degrees for 1 hour. 
Stir every 15 minutes. 
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Alyssa Wogen | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Grandma Sherry's Fudge 


25 minutes 


Serves 40 


3 cups sugar 
3/4 cup (1-1/2 sticks) butter or margarine 
5-ounce can evaporated milk 


1-1/2 packages (12 squares) Baker's Semi-Sweet Baking Chocolate, 
chopped 


7-ounce jar marshmallow creme 
1 cup chopped walnuts, optional 


1 teaspoon vanilla 


Line a 9-inch square pan with foil, with ends of foil extending over 
sides of pan. Set aside. Place sugar, butter and evaporated milk in 
large heavy sauce pan. Bring to a full rolling boil on medium heat, 
stirring constantly. Boil 4 minutes or until candy thermometer 
reaches 234 degrees F, stirring constantly to prevent scorching. 
Remove from heat. 


Add chocolate and marshmallow creme, stir until completely 
melted. Add walnuts and vanilla, mix well. 


Pour immediately into prepared pan, spread evenly. Let stand 
at room temperature 4 hours or until completely cooled. Cut 

into 1 inch squares. Store in tightly covered container at room 
temperature. 
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Gerrit and Durky (Lanser) Van Kooten 


Microwave Caramel Corn 


5 minutes 


1 cup brown sugar 

1 stick butter 

1/4 cup Karo - white syrup 

1/2 teaspoon baking soda (add last) 
3 to 4 quarts popped corn 


Pop the corn and put in a brown paper grocery bag that you have 
sprayed with (Pam). Bring brown sugar, butter, syrup to a boil and 
hold for 2 minutes. Add soda last and stir. Pour caramel over corn 
in bag and shake well. Microwave 1-1/2 minutes. Take out and 
shake well. Return to microwave and cook 1-1/2 minutes again. 
Shake well and cool. 


Max Stursma | Ottumwa, IA 
Peter and Jennie (Swank) Van Kooten 


Party Mix 
8 cups 


4 cups crispy corn square cereal Heat oven to 350 degrees. In 


nos large bowl, combine cereal, 
1-1/2 cups mini pretzels g 


1 cup walnuts or pecan halves 


1/2 cup margarine or butter In small sauce pan over low 


1/4 cup honey heat, melt margarine. Stir in 


and toss to coat. 


Spread on a 15 x 10-inch pan. Bake for 12 to 15 minutes, stirring 
occasionally. Cool slightly and spread on wax paper. Cool. 


pretzels and walnuts or pecans. 


honey. Pour over cereal mixture 
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Donna Darnell | Remsen, IA 
Henrietta (Van Kooten—Nieuwsma) and Dick Rolffs 


Peanut Clusters 


1 hour 
Crock Pot - High 


1 pound almond bark 
2 pounds (2 packages) salted peanuts 


1 (12-ounce) package real chocolate chips 


Melt almond bark and chocolate chips in crock pot on high for 
about 1 hour. Stir until mixed thoroughly. Add salted peanuts and 
spoon onto waxed paper. Freezes well. 


| usually make these in the winter time and put them on cookie 
sheets and place them in the garage to harden. 


Allissa Grandia | Pella, IA 
Gerrit and Durky (Lanser) Van Kooten 


Sweet and Chewy Chex Mix 


2 boxes Rice Chex 1-1/2 teaspoon vanilla 

1 pound butter 2 teaspoons baking soda 
3 cups brown sugar M & M's 

3/4 cup white Karo syrup Peanuts 


Put Rice Chex in a paper bag. Bring the butter, brown sugar and 
syrup to a boil. Boil for 3 minutes, remove from heat and add 
vanilla and baking soda. Pour over Rice Chex and shake. Cook in 
microwave 2 minutes at a time, 3 times. Stir and shake between 
each 2 minutes. Dump out onto wax paper to cool. Add M & M's 
and peanuts. 
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White Chocolate Party Mix 


This is a favorite at family gatherings. |do M & M's differently 
for the holidays. 


5 cups Cheerios 

5 cups Crispex 

2 cups salted peanuts 

1/2 package (10-ounce) mini pretzels 
1 package (16-ounce) M & M’s 

3 packages (12-ounce) vanilla chips 


3 tablespoons vegetable oil 


In large bowl, combine first 5 ingredients. In microwave bowl, 
heat chips and oil on high for 2 minutes. Stir. Microwave on 
high 10 seconds, stir until smooth. Pour over mixture and mix 
well. Spread onto 3 sheets of waxed paper. Cool. Break apart 
and store in airtight container. 
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Psalm 23 
New International Version 


A psalm of David. 


1, The Lord is my shepherd, | shall not be in want. 

2, He makes me lie down in green pastures, he leads me beside 
quiet waters, 3, he restores my soul. He guides me in paths 

of righteousness for his name’s sake. 4, Even though | walk 


through the valley of the shadow of death, | will fear no evil, for 


you are with me; your rod and your staff, they comfort me. 5, 
You prepare a table before me in the presence of my enemies. 
You anoint my head with oil; my cup overflows. 6, Surely 
goodness and love will follow me all the days of my life, and | 
will dwell in the house of the Lord forever. 
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SORE « 
. => Kathleen Van Steenwyk 
“Cornelia (Van Kooten) and Henry Van Steenwyk 


Apple Crisp 
Place in a greased 8 x 10-inch baking dish: about 6 sliced apples 


Mix the following together with fork until crumbly and 
sprinkle over apples: 


1 cup sifted flour 3/4 teaspoon salt 
1/2 to 1 cup sugar 1 unbeaten egg 
1 teaspoon baking powder 


Pour over all: 1/3 cup melted and cooled shortening. Sprinkle 
with cinnamon. Bake for 30 to 40 minutes at 350 degrees. 


Darlene Kloosterman | Pella, IA 
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= Peter and Jennie (Swank) Van Kooten 
Wi 
is Apple Torte 
a) 
“" / 
= 50 to 60 minutes 
350 degrees 
2 cups flour Mix: 
1 cup brown sugar : 3 tablespoons cornstarch 
1/2 cup oatmeal : 1 cup sugar 
3/4 cup melted butter | 1 cup water 
: 1 teaspoon cinnamon 
Mix above ingredients like pie | Boil the above 4 ingredients 
crust and line a9 x 13-inch pan. ; — until thick—cool while you cut 
Save 1 cup for topping. | up fruit. 


Peel and cut up fine 10 apples or peaches. Put on top of crust. 
Sprinkle with 1/2 cup of sugar. Pour thickened juice over fruit. 
Sprinkle rest of crumbs on top. Bake at 350 degrees for 50 to 
60 minutes. 
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Cleora De Jong | Leighton, IA 


Gerrit and Durky (Lanser) Van Kooten 


Best Ever Rhubarb Dessert 


This is a must every spring. We make it as soon as the rhubarb is 6” 


tall. We can’t wait for spring to come. 


10 minutes / 45 minutes 
350 degrees 
Serves 12 to 15 


First layer: 
1/2 pound margarine or butter 
2 tablespoons sugar 


1-3/4 cup flour 


Second layer: 

5 cups finely chopped rhubarb 
6 egg yolks (beaten) 

2 cups sugar 

4 tablespoons flour 

1/4 teaspoon salt 

1 cup of half-and-half 


Third layer: 
6 egg whites 
3/4 cup sugar 
Dash of salt 


2 teaspoons vanilla 


Crumble together the first layer. 
Press in a 9 x 13-inch pan. | like 

glass best for rhubarb. Bake 10 

minutes at 350 degrees. 


Mix together the second layer 


and pour over baked crust. Bake 
40 to 45 minutes at 350 degrees 


until set. 


For third layer, Beat egg whites 
until stiff. Add 2 tablespoons 


Sugar at a time and keep beating. 


Add salt and vanilla. Put 
meringue on top of hot custard. 
Bake 10 to 15 minutes at 350 
degrees. 


This recipe can be cut in half and baked in a 9 x 9-inch pan. 
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Blueberry Angel Dessert 


Serves 12 to 15 


1 (8-ounce) package cream 1 prepared angel food cake 
cheese, softened (14-ounces), cut into 1-inch cubes 


2 (21-ounce) cans blueberry 
pie filling 


1 cup powdered sugar 


1 (8-ounce) carton Cool 
Whip, thawed 


In a large mixing bowl, beat the cream cheese and powdered sugar; 
fold in Cool Whip and cake cubes. Spread evenly into an ungreased 
9 x 13-inch dish; top with pie filling. Cover and refrigerate for at 
least 2 hours before cutting into squares. Serves 12 - 15. 


Bob and Marlis De Boef | New Sharon, IA 
Peter and Jennie (Swank) Van Kooten 


Bread Pudding 


1 pound loaf white bread Grease 9 x 13-inch pan. Break 
(cheap stuff) bread into pieces in pan. Beat 
eggs with fork in bowl. Add 
sugar, milk and vanilla. Blend 
well. Pour over bread. Push 
down until all bread is covered. 
Sprinkle with cinnamon over top. 
Dot with 1/2 stick margarine. 
Bake at 350 degrees for 50 to 55 
minutes until brown. 


1-1/4 cups sugar 

5 eggs, beat with fork 
3-3/4 cup milk 

2 teaspoons vanilla 
Cinnamon 


1/2 stick margarine 


Sauce: Make sauce while pudding is 

baking. Mix sugar and cornstarch 

in 2-quart saucepan. Gradually 

1 cup water add water. Bring to boiling and 

cook until it thickens. Remove 

from stove; add margarine and 

2 teaspoons vanilla vanilla. Stir until blended. Pour 

1 stick margarine over pudding. Cool. Serve with 
whipped cream. 


1 cup sugar 


2 tablespoons cornstarch 
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Marie De Boef | New Sharon, IA 
Peter and Jennie (Swank) Van Kooten 


Butterfinger Delight 


1 package peanut butter cookie mix 

1 tub cream cheese 

1 Butterfinger candy bar 

1 (4-serving) cook-n-serve pudding (chocolate) 
1 (8-ounce) tub Cool Whip 


Mix cookie dough and put on pizza pan. Bake for 8 to 10 minutes 
at 350 degrees—until cookie dough is golden brown. Let cool. 
Spread cream cheese on top of cookie crust. Mix pudding as 
directed and put on top. 


Spread on Cool Whip and then top with crushed Butterfinger bar. 
Enjoy! 


Patti Kloosterman | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Butterfinger Dessert (Weight watchers) 


Serves 15 
3 Weight Watcher points per serving 


1 package sugar-free or fat-free instant vanilla pudding 
1-1/2 cups skim milk 

2 (8-ounce) containers fat-free Cool Whip 

4 Butterfinger candy bars (regular size) - crushed 


1 sugar-free angel food cake (baked and crumbled) 


Mix pudding and milk together; add Cool Whip. Layer 1/2 cake, 
1/2 pudding mixture, 1/2 (2 bars) crushed Butterfinger candy bars. 
Repeat layers and refrigerate. 
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Doretha Plate | Le Mars, IA 
Henrietta (Van Kooten-Nieuwsma) and Dick Rolffs 


Butterfinger Dessert 


Serves 15 
3 packages Dream Whip or Beat egg yolks, butter, powdered | 
1 pint whipping cream Sugar and vanilla. Whip cream 


and add to egg yolk mixture. 
Break angel food cake into small 
pieces. Alternate layers of cake, 
1 large angel food cake filling, and candy bars—starting 
with angel food cake. Put this in 
a 9x 13-inch pan. 


2 large Butterfinger candy 
bars, crumbled 


4 egg yolks 
2 cups powdered sugar 
1/2 cup melted butter 


2 teaspoons vanilla 


Cammie Johnson 
Gerrit and Durky (Lanser) Van Kooten 


Cammie's Apple Crisp 


4 cups peeled and chopped apples 
1 tablespoon flour 
1 teaspoon cinnamon 


Drizzle honey to taste 
Mix above ingredients and put in a 9 x 9-inch baking dish. 


3/4 cup dry oatmeal 

3/4 cup loose brown sugar 
3/4 cup flour 

1/3 cup butter 

1/2 teaspoon baking powder 


1/2 teaspoon salt 


Crumb and put over apples. Bake at 375 degrees for 30 minutes. 
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Donna Darnell | Remsen, IA 
Henrietta (Van Kooten—Nieuwsma) and Dick Rolffs 


Chocolate Lover's Delight 


1 cup flour 3 cups milk 


1 (8-ounce) package cream cheese 2 (3-1/2 ounces) boxes of 
instant chocolate pudding 


1/2 cup butter 


1/2 cup chopped pecans 
1 cup powdered sugar 
Dash of salt 1 (8-ounce) carton Cool 


Whip (less 1 cup) 


Mix flour, pecans, salt, sugar and butter. Press crust mixture into 
a9 x 13-inch pan. Bake at 375 degrees for 15 minutes. Let cool 
completely. 


Combine Cool Whip (less 1 cup), cream cheese, and powdered 
sugar. Spread the mixture over the cooled crust. 


Blend pudding mix and milk until thick. Pour over cream cheese 
mixture. Carefully spread the 1 cup reserved Cool Whip over 
the chocolate mixture. Top with grated chocolate and chopped 
pecans. Refrigerate. 
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Myrna Schuiling | Rockford, MI 
Pauline (Van Kooten) and George Terpstra / 
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Coconut-Pecan Frosting 


12 minutes 


2-1/2 cups, frosts 1 cake 


1 cup evaporated milk 1 teaspoon vanilla 
1 cup sugar 1-1/3 cups flake coconut 
3 slightly beaten egg yolks 1 cup chopped pecans 


1/2 cup butter or margarine 


Combine first five ingredients. Cook and stir over medium heat 
until thickened—about 12 minutes. Add coconut and pecans. 
Cool until thick enough to spread. Beat occasionally. 
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Crispy Chocolate Log 


1 package (10-ounce) 
miniature marshmallows 


5-1/2 cups Rice Krispies 


1-1/3 cups semi-sweet 
1/4 cup butter chocolate chips 


1/4 cup peanut butter 3/4 cup butterscotch chips 


Line a 15 x 10-inch jelly roll pan with wax paper. Butter wax paper 
(or lightly spray with Pam); set aside. In a large microwavable bowl, 
combine butter, peanut butter and marshmallows. Microwave on 
high for approximately 2 minutes. Stir until blended. Stir in Rice 
Krispies. Spread in prepared pan and press down. 


In microwavable bowl, combine chocolate and butterscotch chips. 
Microwave, uncovered, for approximately 2 minutes. Stir well and 
spread over cereal to approximately 1/2-inch from edge. Roll up 


like a jelly roll (along long edge), folding back wax paper as you roll. 


Place seam side down and refrigerate for 1 hour. Slice. 


Darlene Kloosterman | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Darlene's Dutch Letters 


Filling: When ready to bake, divide dough 
and filling into 14 equal parts. 


1 pound almond paste 
‘i Roll 1 section of dough into a 14 


1-1/2 cups sugar x 4-inch strip. Then take a section 
3 eggs of filling and spread it down the 
center of the dough strip. Lap one 
1 teaspoon vanilla side of dough over the filling, then 
Mix filling ingredients well the other side and pinch the ends 
and chill overnight. shut. Place on a greased cookie 


sheet with seams on bottom. Brush 
tops with beaten egg whites and 

1 pound butter sprinkle sugar on top. Prick with 
fork every 2 inches for steam to 
escape. Bake at 400 degrees for 30 
1 cup water minutes. May bake 3 or 4 letters 
per cookie sheet at a time if baked 
laying straight. 


Dough: 


4 cups flour 


Mix dough ingredients well 
and chill overnight. 
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Kara Mills | Missouri 
Pauline (Van Kooten) and George Terpstra 


Easy Southern Peach Cobbler 


Serves 12 

1/2 cup butter 3/4 cup milk 

1 cup self-rising flour 1 teaspoon vanilla 

2 cups sugar 1 (29-ounce) can sliced peaches 
1 egg 


Melt butter in 9 x 13-inch baking pan. Mix flour, 1 cup sugar, egg 
and milk together and pour into melted butter. Stir additional 
cup of sugar into peaches, add vanilla and pour over top of batter. 
Bake at 350 degrees for 1 hour or until golden brown. Serve hot 
with ice cream, whipped cream or half-and-half. 


Brenda Klyn | Pella, 1A 
Peter and Jennie (Swank) Van Kooten 


0 
Fresh Fruit Dessert Pizza Jo 
i: 
1 (14-ounce) can Eagle Brand 1/4 cup firmly packed brown a 
sweetened condensed milk sugar 
1/2 cup sour cream 1 cup unsifted flour a 
1/4 cup lemon juice 1/4 cup quick cooking oats 
1 teaspoon vanilla 1/4 cup chopped walnuts 
1/2 cup margarine or butter, Assorted fruits-fresh or canned 
softened (strawberries, grapes, kiwi, 


tangerines, pineapple and 
bananas, etc). 


Preheat oven to 375 degrees. In medium bowl, combine Eagle 
Brand, sour cream, lemon juice and vanilla; mix well. Chill. In large 
mixer bowl, beat margarine and sugar until fluffy; mix in flour, oats 
and walnuts until thoroughly blended. On lightly oiled pizza pan 
or baking sheet, press dough into a 12-inch circle forming a rim 
around edge. Prick with a fork. Bake 10 to 12 minutes until golden 
brown. Cool. Spoon filling evenly onto crust. Arrange fruit on top 
of filling. Chill before serving. 
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*» Pauline (Van Kooten) Terpstra | Pella, IA 


Pauline (Van Kooten) and George Terpstra 


Graham Cracker and Cherry Dessert 


Bottom layer: 
20 graham crackers, crushed 


1/4 cup shortening (Crisco, 
margarine or butter) 


1/4 cup confectioner’s sugar 


Topping: 


1 can cherry pie filling 


Filling: 


1 package of Dream Whip 
(prepared) 


1 cup confectioner’s sugar 


1 (3-ounce) package cream 
cheese 


Crush 20 graham crackers. Mix 1/4 cup shortening and 1/4 cup 
confectioner’s sugar. Press lightly the above mixture in 8 x 10-inch or 


12-inch pan. Prepare 1 package of Dream Whip according to directions. 


Beat in 1 cup confectioner (powdered) sugar and 1 small package 
(3-ounce) cream cheese. Spread over crumb crust. Next carefully 
spread 1 can prepared cherry pie filling on top. Chill for several hours 
before serving. (May also use peach or apricot pie filling.) 


Victoria Overbergen O’Brien 


Henrietta (Van Kooten—Nieuwsma) and Dick Rolffs 


Grandpa's Rhubarb Cobbler 


Serves 4 to 6 


Batter Mixture: 

1-1/4 cups flour 

1-1/4 teaspoons salt 

1-1/4 teaspoons baking soda 
3/4 cup sugar 

1/2 cup milk 

4 tablespoons melted butter 
1 egg, slightly beaten 


Mix milk, butter and egg; add 
to above ingredients. 


4 cups rhubarb chunks 
1 cup sugar 


1 cup miniature marshmallows 


Place 4 cups rhubarb chunks 

in the bottom of a 9 x 13-inch 
baking pan. Pour 1 cup sugar 
over the rhubarb and pour 1 cup 
of miniature marshmallows over 
that. Top with the batter mixture 
and bake for 30 minutes at 350 
degrees until puffy and golden. 
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Cheryl Hageman 
Henry and Wilma (Vande Kieft) Van Kooten 


Ice Cream Dessert 


1 (12-ounce) package semi Melt the chips and oleo. (Suggest 
—sweet chocolate chips you use a Stainless steel bowl 
over hot water on the stove.) 
Layer 1/2 of the mixture, then ice 
4 cups Rice Krispies cream, then the remainder of the 
mixture. Freeze. 


2/3 cup oleo 


1/2 gallon Toffee ice cream 


Lois Hoksbergen-Klyn | Pella, IA 
Gerrit and Durky (Lanser) Van Kooten 


Ice Cream Dessert 


1-1/2 cups crushed Ritz 1-quart lime sherbert 


cracker sas 
ee 6 tablespoons lemon juice 


4 tablespoons sugar 1-1/2 cups sugar 


7 tablespoons melted butter 8 tablespoons butter 


2-quart vanilla ice cream 3 well beaten eggs 
Mix crackers, 4 tablespoons sugar and melted butter until 
crumbly. Press into 9 x 13-inch pan with lid (Tupperware). 


Soften ice cream and sherbet; mix together. Pour over crust 
and freeze. 


Make lemon topping from remaining 4 ingredients. Cook 
mixture stirring constantly on low heat until thick. Cool and 
spread on ice cream. Freeze until serving time. 


Cool and refreshing—good any time. 


Stephanie Baade 
Pauline (Van Kooten) and George Terpstra 


Ice Cream Dessert 


Melt together the chocolate chips and 
margarine. Mix with the Rice Krispies. 
Keep out 1/2 cup for topping. Press 

6-ounce chocolate chips the rest into a 9 x 13-inch pan. Freeze 
for 1/2 hour. Cover with 1/2 gallon ice 
cream. Sprinkle top with reserved 1/2 
1/2 gallon of ice cream cup of topping. 


2 cups crushed Rice 
Krispies 


3 tablespoons margarine 
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Elizabeth Boeve | Grand Haven, MI 
Pauline (Van Kooten) and George Terpstra 


Jell-O and Cool Whip Easy 
Chocolate Trifle 


20 minutes 
Serves 12 to 16 


Bake brownies (9 x 13-inch pan) 2 tubs Cool Whip topping 


according to package. Whole raspberries or sliced 
2-1/2 cups milk strawberries 


2 (4-ounce) Jell-O instant 
chocolate pudding 


Pour milk into large bowl. Add instant pudding. Beat with wire 
whisk until well blended. Mix in 1 tub of Cool Whip topping. 


Layer brownie cubes, pudding and Cool Whip mixture, raspberries 
or strawberries and additional 1 tub of Cool Whip in large glass 
bowl (Trifle bowl) as desired. 


Refrigerate 1 hour or until ready to serve. 


Brandie Ramirez | Grand Rapids, MI 
Roy and Nellie (Dieleman) Van Kooten 


Layered Fruit And Yogurt Parfait 


3 to 5 minutes 


Serves 1 


1 cup non-fat yogurt 
1 cup strawberries cut in halves 
1 cup blueberries 


1/2 cup granola 


In a bowl, put 1/2 cup of yogurt, then add 1/2 cup strawberries 
and 1/2 cup blueberries. Repeat for second layer. Top with 1/2 
cup of granola. 
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Patti Kloosterman | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Mountain Dew Apple Cobbler 


30 to 35 minutes People say this is very good 


! 
350 degrees and easy! 


2 Granny Smith apples (peel and cut into 8 sections each) 
2 cans crescent rolls (1 can for each apple) 

1 stick butter 

1 cup granulated sugar 

Cinnamon 

1 can or 12-ounce Mountain Dew 


Wrap each apple section in crescent roll dough. Place in lightly 
greased 9 x 13-inch baking dish. Combine stick of butter and 

mix with sugar and cinnamon to taste. Spread over apples. Pour 
Mountain Dew over apples. DO NOT STIR. Bake uncovered at 350 
degrees for approximately 30 to 35 minutes or until done. 


Can be served with ice cream or whipped topping. Enjoy! 


Neola Kooyman | Pella, IA 
Nellie (Van Kooten) and Harry Terpstra 


Pumpkin Pie Crunch 


1 package Duncan Hines Moist 1-1/2 cups sugar 


Deluxe yellow cake mix 3 teaspoons pumpkin pie spice 
1 (16 -ounce) can solid pack 1/2 teaspoon salt 
pumpkin 

1 (12-ounce) can evaporated CUP cnOppec Pecans 


milk 1 cup margarine, melted 


3 eggs Whipped topping 


Preheat oven to 350 degrees. Grease bottom of 9 x 13-inch pan. 
Combine pumpkin, evaporated milk, eggs, sugar, pumpkin pie 
spice and salt in large bowl. Pour into pan. Sprinkle dry cake 
mix evenly over pumpkin mixture. Top with pecans. Drizzle with 
melted margarine. Bake for 50 to 55 minutes, or golden. Cool 
completely. Serve with whipped topping. Refrigerate leftovers. 
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Pumpkin Torte (Layered Pumpkin Dessert) 


Bottom Layer: Pumpkin Filling: 


1-1/2 cups graham cracker crumbs 1 can (15-ounce) solid-pack 


1/3 cup sugar pumpkin 


1 teaspoon ground cinnamon 3 eggs, separated 


1/3 cup butter, melted 3/4 cup sugar, divided 


1/2 cup milk 


Cream Cheese Filling: 2 teaspoons ground cinnamon 


12-ounce cream cheese, 1/2 teaspoon salt 


softened 
1 envelope unflavored gelatin 
1 cup sugar 
1/4 cup cold water 
3 eggs 


Topping: 


In a large bowl, combine the 1 cup heavy whipping cream 
crumbs, sugar and cinnamon; 
stir in butter. Press into an 
ungreased 13x9x2-inch baking 1/4 teaspoon vanilla extract 
dish. In a large mixing bowl, 

beat cream cheese until smooth. 


Beat in sugar and eggs until fluffy. 


3 tablespoons sugar 


Pour Over crust. Bake at 350 degrees for 15 to 20 minutes or until 
set. Cool on a wire rack. 


In a large saucepan, combine the pumpkin, egg yolks, 1/2 cup 

sugar, milk, cinnamon and salt. Cook and stir over low heat for 
10 to 12 minutes or until mixture is thickened and reaches 160 
degrees. Remove from the heat. 


In a small saucepan, sprinkle gelatin over cold water; let stand for 
1 minute. Heat over low heat, stirring until gelatin is completely 
dissolved. Stir into pumpkin mixture; cool. 


In a large heavy saucepan, combine egg whites and remaining 
sugar. With a portable mixer, beat on low speed for 1 minute. 
Continue beating over low heat until mixture reaches 160 degrees, 
about 12 minutes. Remove from the heat; beat until stiff glossy 
peaks form and sugar is dissolved. Fold into pumpkin mixture. 
Pour over cream cheese layer. Cover and refrigerate for at least 4 
hours or until set. Just before serving, in a large mixing bowl, beat 
cream until it begins to thicken. Add sugar and vanilla; beat until 
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Melanie Van Maanen 
Cornelius and Jennie (Dieleman) Van Kooten 


Rainbow Jello 


4 (3-ounce) boxes Jello (lemon, lime, raspberry, grape) 


1/2 gallon vanilla ice cream 


Boil 1 cup water and add 1 package Jello. Dissolve. Add 2 cups ice 
cream. Stir until ice cream is melted. Pour into 9 x 13-inch dish. 
Chill until set. Repeat layers. 


Myrna Schuilig | Rockford, MI 
Pauline (Van Kooten) and George Terpstra 


Raspberry Dessert 


Serves 12 


1 package (12-ounce) vanilla 1 cup chopped walnuts 


wafers, crushed 1 (3-ounce) package raspberry 


4 
1-1/2 sticks butter or gelatin \ 
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margarine, melted ie 
1 cup boiling water 
a ges Acerca aaa 2 boxes frozen red raspberries ae 
P (slightly thawed and broken up 
2 cups powdered sugar with juice) 
1 package (8-ounce) cream 1 (10-ounce) carton whipped 
cheese, room temperature topping 


Take cream cheese, butter, and berries out of refrigerator far 
enough ahead of time to soften. Dissolve gelatin in boiling water, 
then add raspberries with juice and chill until mixture is almost 

set. While gelatin is setting, crush wafers and combine with melted 
1-1/2 sticks of butter and spread in bottom of 9 x 13-inch pan. 

Beat together 3/4 cup butter, powdered sugar and cream cheese. 
Spread over crumbs. Sprinkle chopped nuts on top. If gelatin is 
set, pour over nuts. Top with whipped topping. Garnish with more 
nuts and fresh raspberries. Refrigerate 8 hours. 
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=) Sherry Harthoorn | Lynnville, IA 
: Cornelius and Jennie (Dieleman) Van 


Kooten 


Rhubarb Butter Crunch 


3 cups diced fresh rhubarb 
1 cup sugar 

3 tablespoons flour 

1 cup brown sugar 

1 cup quick oats 

1/2 cup butter 

1/2 cup other shortening 


Katherine Wielard | Pella, IA 
Gerrit and Durky (Lanser) Van Kooten 


Combine rhubarb, sugar and 


flour. Place in a greased 6 x 10- 


inch baking dish. Combine brown 
sugar, quick oats and flour. Cut in 
butter and shortening. Sprinkle 
over rhubarb mixture. Bake at 
375 degrees for 40 minutes. 


Rhubarb Cream Delight 


When rhubarb season arrives in the Spring, this is one of my 
daughter, Katherine's favorites (by Laura Wielard). 


Crust: 
1 cup flour 


1/4 cup sugar 

1/2 cup oleo 

Rhubarb Layer: 

3 cups diced rhubarb 

1/2 cup sugar 

1 tablespoon flour 

Cream Layer: 

12-ounce cream cheese, softened 
1/2 cup sugar 

2 eggs 

Topping: 

1 cup sour cream (8-ounce) 
2 tablespoons sugar 


1 teaspoon vanilla 


Se 


Crust: Mix ingredients and 
pat into desired pan (10-inch 
pie plate or 9 x 9-inch pan) 


Rhubarb Layer: Combine 
rhubarb, sugar and flour — toss 
lightly and pour over crust. 
Bake at 375 degrees for 15 
minutes. 


Prepare cream layer: Beat 
cream cheese and sugar until 
fluffy. Beat in eggs, one at 
atime. Pour over the hot 
rhubarb layer. Reduce oven 
temperature to 350 degrees 
and bake for 20 to 25 minutes 
or until almost set. 


Combine topping ingredients 
and spread over hot layers. 
Chill before serving and keep 
refrigerated. 
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Tena Van Kampen 
Berdena Petronella (Van Kooten) and Jacob Van Kampen 


Rhubarb Crisp 


6 cups rhubarb, cut into 1/2-inch pieces 


Put in a greased 9 x 13-inch pan. 


Mix together: Finally, mix together: 

4 eggs 1 cup butter 

3 cups sugar 1 cup brown sugar 

4 tablespoons flour 2 cups flour 

Pour over rhubarb. Sprinkle Put this over the rhubarb and 
with cinnamon. bake at 350 degrees until brown. 


*May use this recipe with apples, peaches, or any fresh fruit. 


Norma Harthoorn | Sully, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Rice Pudding 


1 hour 


Serves 4to 5 


4 cups milk 2 tablespoons butter 
3/4 cup raw rice 2 eggs (beaten) 

1/4 teaspoon salt 2 teaspoons vanilla 

1 cup sugar Cinnamon and Nutmeg 


Put milk, rice and salt in top of double boiler. Cook 1 hour stirring 
every now and then. (May cook on stove top on low heat ina 
regular pan but will need to stir more often to keep from sticking.) 
Then add sugar and butter. Cook 10 minutes more and add rest of 
ingredients. Pour into a serving dish and sprinkle with cinnamon 
and nutmeg. This is good warm or cold. 
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Strawberry Fluff 


4 cups strawberries, mashed 
1 cup sugar 

1 cup marshmallows 

1 large tub Cool Whip 


1 large angel food cake 


Carolyn Whiting | Sherwood, OR 


Cora (Van Kooten) and John Bruxvoort 


Sweeten strawberries and mix 
well. Add marshmallows and 
Cool Whip and mix well. Add 
angel food cake and gently 
Stir. Chill before serving. 


Summer Berry Crisp 


Almost any type of berry can be used, making slight adjustments 
for sugar depending on the sweetness of the berries. Enjoy! 


Filling: 

6 to 7 cups fresh blackberries 

1 teaspoon lemon zest 

1 tablespoon fresh lemon juice 
3/4 cup sugar 


2 tablespoons cornstarch (may 
substitute flour) 


1/2 teaspoon cinnamon 
Pinch of salt 


Topping: 

1-1/4 cups flour 

1-1/4 cups brown sugar 
3/4 cup oatmeal 

1/2 cup melted butter 


Mix together the berries, 
lemon zest and lemon juice. 
Set aside. Mix together the 
sugar, corn starch, cinnamon 
and salt until well combined. 
Sprinkle over the berry 
mixture and stir gently. Place 
berry mixture in buttered 
8-inch square baking pan. 


Mix together all dry 
ingredients. Add melted 
butter and stir to combine. 
Sprinkle evenly over berry 
mixture. 


Bake 35 to 40 minutes at 375 degrees or until top is golden brown 
and filling is bubbling. Oven times may vary, so watch that the 
topping doesn’t over brown. Cover with aluminum foil near the 
end of baking, if necessary. Serve warm with vanilla ice cream! 
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Sherry Harthoorn | Lynnville, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Toffee Brownie Trifle 


Serves 16 


1 package brownie mix (9 x 13-inch pan size) 

2-1/2 cups cold milk 

1 package (3.4-ounce) instant cheesecake pudding mix 

1 package (3.3-ounce) instant white chocolate pudding mix 
1 carton (8-ounce) whipped topping 

2 to 3 Heath candy bars, chopped 


Prepare and bake brownies according to package directions for 
cake-like brownies, using a greased 9 x 13-inch baking pan. Cool 
completely on a wire rack. 


In a mixing bowl, beat the milk and pudding mixes on low speed 
for 2 minutes. Fold in whipped topping. Cut the brownies into 
1-inch cubes; place half in a 3-quart glass trifle bowl or serving 
dish. Cover with half of the pudding. Repeat layers. Sprinkle with 
chopped candy bars. 


Brett Braafhart | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Yummy French Cherry Dessert 


1 graham cracker crust Put graham cracker crust in a 9 x 
13 pan. Bake 10 minutes at 350 
degrees. Mix softened cream 
cheese with the powdered sugar. 
1-1/2 cups powdered sugar Add 1/4 cup of milk. Blend in 
Cool Whip and spread over cooled 
graham cracker crust. Put Cherry 
1 (8-ounce) carton Cool Whip pie filling on top. Chill several 
hours before serving. (This is a 
recipe from my Grandma Hermina 
Stursma. It is also great with 
Blueberry pie filling.) 


1 (8-ounce) package cream 
cheese, softened 


1/4 cup milk 


1 large can Cherry pie filling 
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Inspirational (Juotes: 


We are living in a world today where lemonade is made from artificial flavors 
and furniture polish is made from real lemons. 


~Alfred E. Newman~ 


Always hold your head up, but be careful to keep your nose at a friendly level. 
~Max L. Forman~ 


You give but little when you give of your possessions. It is when you give of 
yourself that you truly give. 
~Kahlil Gibran~ 


Try not to become a man of success. Rather become a man of value. 
~Albert Einstein~ 


Let us be grateful to people who make us happy; they are the charming 
gardeners who make our souls blossom. 
~Marcel Proust~ 


It is one of the most beautiful compensations of this life that no man can 
sincerely try to help another without helping himself. 
~Ralph Waldo Emerson~ 


Darkness cannot drive out darkness; only light can do that. 
Hate cannot drive out hate; only love can do that. 
~Dr. Martin Luther King Jr.~ 


Nothing should be prized more highly than the value of each day. 
~Goethe~ 


Never lose a chance of saying a kind word. 
~William Makepeace Thackeray~ 
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Gretta Geels 
Pauline (Van Kooten) and George Terpstra 


Easy Punch 


2 packages Kool-Aid 
2 cups sugar 

2 quarts water 

1 large bottle 7-Up 


1 (46-ounce) can pineapple juice 
Mix all, except 7-Up, together. Add the 7-Up just before serving. 


Judy and Marvin Van Veldhuizen | Oskaloosa, IA 
Cornelius and Jennie (Dieleman) Van Kooten 


Punch 


1 can 100% pineapple juice concentrate 

1 can citrus punch concentrate 

1 can Old Orchard apple raspberry concentrate 
2-liter bottle diet Sierra Mist 


1 package frozen raspberries 


Mix the concentrates still partially frozen in a punch bowl. Add 
Sierra Mist and stir. Float frozen raspberries on top. 
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Randy Kloosterman | Pella, IA 
Peter and Jennie (Swank) Van Kooten 


Rum Slush 
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1 (12-ounce) can of frozen lemonade Freeze in container with a 
lid; set out a few minutes 


1 (6-ounce) can of frozen limeade 
before serving. 


2 (2-liter) bottles of 7-Up 
1 can Squirt 
1/2 bottle dry light rum 


SES Jodi De Vries 


Beverages 


L 


Cornelius and Jennie (Dieleman) Van Kooten 
Sangria 


1 small tub of Crystal Light Raspberry Ice 
4 cups of cranberry juice 

1 cup orange juice (no pulp) 

1 cup white grape juice 


2 cups club soda 


Mix all together, adding club soda just before serving. Cut up and 
add fresh lemons, oranges and lime. 


Nicole Hoffman | Florida 
Pauline (Van Kooten) and George Terpstra 


Sangria 

1 gallon of burgundy wine 1-1/2 gallons orange juice (no pulp) 
1 tablespoon sugar 3 lemons 

1 pint brandy 3 oranges 


Brandie Ramirez | Grand Rapids, Ml 
Roy and Nellie (Dieleman) Van Kooten 


Sparkling Fruit Punch 


3 to 5 minutes 
Serves 8 to 10 


1 2-liter Sprite In a punch bowl, mix 1/2 Sprite and 
on eae 1/2 very fine juice. Add 1-1/2 cups 
Lug = Wetyune Juice of mixed fruit and stir. 


3 cups mixed fruit 
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Kent and Valerie Van Kooten | Pella, IA 
Roy and Nellie (Dieleman) Van Kooten 


Strawtown Inn's Hot Spiced Wine 


3 (46-ounce) containers cranberry juice 
4 cups apple cider 

4 cups Cabernet wine 

1 cup apricot brandy 

1 cup brown sugar 

1 cup mulling spices 


3 cinnamon sticks 


Combine cranberry juice, apple cider and Cabernet wine in a 30- 
cup percolator. (Add cider and wine first—if coffee maker is too 
full, cut back on cranberry juice.) 


Place the brown sugar, spices and cinnamon sticks in coffee basket. 
Perk until done. Pour apricot brandy in when finished perking. 


This keeps well in the fridge; in fact, the flavor improves after 
refrigeration. 


Ashley Vander Meiden 
Gerrit and Durky (Lanser) Van Kooten 


Sweet Punch 


Serves 20 


2-liter Mountain Dew 


1 box pineapple sherbert 


Mix together in big bowl. 
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F llis [sland and [The 
Statue of | iberty 


Just imagine how they felt when they saw the Statue Of Liberty. 
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Michelle Van Maanen | Pella, IA 
Gerrit and Durky (Lanser) Van Kooten 


BBQ Sauce 


1 cup bottled BBQ sauce 
1/4 cup honey 
1/4 cup brown sugar 


1 teaspoon soy sauce 


That does not make much—so keep that in mind. When | actually 
make it, it is probably at least a double recipe or triple. Sometimes 
depending on what I’m using it for, | do add just a touch more soy 
sauce (mainly on pork items). | think the soy sauce goes well with 
pork. Actually for a cheaper cut of pork, make at least a double 
batch and use some of it to marinate the meat overnight and save 
the other BBQ in a bowl for later. Then put the meat on the grill 
and when almost done, put more sauce on. 


Steve Harthoorn | Reasnor, IA 
Cornelius and Jennie Van Kooten 


Beer Batter 


1 egg Mix until just combined. Dip fish 
into batter and deep fry until 
1 cup beer 

golden brown. 
2 cups Jiffy or Bisquick This is one of the recipes the 
Harthoorn men, in-laws’ sons, use 


when fishing in Canada. 
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Nellie (Van Kooten) and Harry Terpstra 


Canned Pears 
In memory of Henrietta Nieuwma-Rolffs 


Water bath -— 30 minutes 


Ripe pears, peeled and halved Light syrup = 5 cups 
Pineapple juice 2 cups sugar 

Light syrup 4 cups water 

Ascorbic acid powder Boil until sugar dissolves 


Quart fruit jars with lids 


Place pear halves in prepared fruit jars. Fill 1/3 full with pineapple 
juice. Fill remainder with light syrup to within 1/2 inch from the 
top. Wipe rims and add lids. Process in boiling water bath for 30 
minutes. 


| have great memories of Aunt Henrietta, Aunt Pauline and my 
grandma (Nellie) coming over to can pears or applesauce, or 
maybe freeze a few pies. But when | can pears, | always have to 
add pineapple juice because Aunt Henrietta said so. Yummy! 


Doretha Plate | Le Mars, IA 
Henrietta (Van Kooten-Nieuwsma) and Dick Rolffs 


French Dressing 


1 cup sugar 1/2 cup vinegar 
1 cup catsup 1 cup salad oil 
2 teaspoons salt 2 teaspoons celery seed 


1 onion, chopped 


Put all ingredients in blender. Blend until well blended. This 
keeps oil from separating. 
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Deb Braafhart | Pella, IA 
Nellie (Van Kooten) and Harry Terpstra 


Gram's Coffee Time 


In memory of Nellie Terpstra 


1 large bowl red Jello with fruit 1 plate of sandwiches 

1 large package cheese curls 8 to 10 smiles 

19x 13-inch cake 2 or more hugs 

1 gallon ice cream, optional Plenty of encouragement 
3 liters 7-Up 


Place a folded napkin along with table service on a metal serving 
tray. Add a dish of Jello, a piece of cake and a large handful of 
cheese curls. Add a glass of 7-Up and a sandwich as desired. Serve 
to family members with lots of smiles, encouragement and hugs. 
Encourage everyone to have “seconds”, especially the “growing 
boys.” Repeat this every Sunday. 


My children and myself have fond memories of those coffee times. 
Sometimes there was a houseful and sometimes just a few of us, 
but “Gram” always made everyone feel special. She never came out 
and said it in so many words, but she always made each one of us 
feel like we were the favorite. “Gram” was so special to our family. 


Hank Van Kooten | Winterset, IA 
Peter and Jennie (Swank) Van Kooten 


Mountain Mule Mustard 


(In memory of Sherry! Van Kooten) 


1 cup whole wheat flour Blend vinegar and onion. Mix 
all together. Let stand 5 days. ox 

| tablespoon salt Stir each day. Put in small jars o 

1-1/4 cups vinegar and refrigerate. 4 

2 tablespoons sugar ( es 
or 

3/4 teaspoon dry mustard 5 

1 small onion 2 


‘ ‘y Doretha Plate | Le Mars, IA 
* Henrietta (Van Kooten-Nieuwsma) and Dick Rolffs 


Play Dough 


2 cups flour 
1 cup salt 


1 tablespoon vegetable oil 


Mix with enough water to make like pie dough. Divide into 3 or 4 
balls. Add food coloring to the balls. Work with your hands so the 
color is even. 


Deb (Plate) Nobel | Le Mars, IA 
Henrietta (Van Kooten-Nieuwsma) and Dick Rolffs 


Scalloped Pineapple 


1 hour and 15 minutes 
375 degrees 
Serves 6 to 8 


1 cup butter 

1 cup sugar 

4 eggs, beaten 

1/4 cup milk 

4 cups white bread cubes 


1 can (20-ounce) crushed pineapple 


Cream together butter, sugar and eggs. Stir in remaining 
ingredients and blend well. Place in buttered 11 x 7-inch baking 
dish; bake at 375 degrees for 15 minutes, then 350 degrees for 
about 50 to 60 minutes. This is great with ham or pork. 
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